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PREFACE.

Tae following Receipts for Pastry, Cakes, and
Sweetmeats, are original, and have been used by the
author and many of her friends with uniform success.
They are drawn up in a style so plain and minute, as
to be perfectly intelligible to servants and persons of
the most moderate capacity. All the ingredients, with
their proper quantities, are enumerated in a list at the

of each receipt, a plan which will greatly facili-
tate the business of procuring and preparing the re-
guisite articles.
. There is frequently much difficulty in following di-
rections in English and French Cookery Books, net
only from their want of explicitness, but from the dif-
ference in the fuel, fire-places, and cooking utensils,
generally used in Europe and America ; and many of
the European receipts are so complicated and laberi-
ous, that our female cooks are afraid o undertake the
arduous task of making any thing from them.

The receipts in this little book are, in every sense
of the word, American ; but the writer flatters herself
that, if exactly followed, the articles produced from
them will not be found inferior to any of a similar de-
scription made in the European manner. Experience
has proved that pastry, cakes, &c. prepared precisel
according to these directions, will not fail to be excel-
lent : but, where economy is expedient, a portion of
the seasoning, that is, the spice, wine, brandy, rose-
water,-essence of lemon, &c. may be omitted without
any essential deviation of flavour, or difference of ap-
pearance ; retaining however the given proportions of
eggs, butter, sugar, and flour. .

But if done at home, and by a person that can be
trusted, it will be proved, on tral, that any of these ar-
ticles may be made in the best and most liberal man-
ner at one kalf of the cost of the same articles supplied
by a confectioner. And they will be found particularl
useful to families that live in the country, or in smaﬁ
towns, where nothing of the kind is to be purchased.



As all families are not provided—with scales and
weights, referring to the ingredients generally used in
cakes and pastry, we subjoin a list of weights and

measures.

WEIGHT an» MEASURE.

Wheat flour . . . . onepound . . . . . is one quart.
Indian meal . . . . one pound 2 ounces, is one quart.
Butter, when soft, one pound 1 ounce is ene quart.
Loaf-sugar, broken, one pound . . . . . is one quart.
White sugar, pow’d. one pound 1ounce, is one quart.
Best brown sugar, one pound 2 ounces, is one quart.
Eggs . ....... teneggs..... are one pound.

LIQUID MEASURE.
Sixteen large tablespoonfuls are half a pint.

Eight large table-spoonfuls are one gill.

Four large table-spoonfuls are half a gill.
A common sized tumbler.holds half a pint.
A common sized wine glass holds half a gill,

. Allowing for accidental differences in the quality,
freshness, dryness, and moisture of the articles, we be-

_lieve this comparison between weight and measure to
be as nearly correct as possible.

Throughout this book the pound is avoirdupois
weight, that is, sixteen ounces.
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SEVENTY-FIVE

RECEIPTS

PASTRY.

PRELIMINARY REMARKS.

In making pastry or cakes, it is best to begin by
weighing cut the ingredients, sifting the flour,
pounding and sifiing the sugar and spice, washing
the butter, and preparing the fruit.

Sugar can be powdered by pounding it in a large
mortat, or by rolling it on a paste-board with a
rolling-pin. It should be made very fine, and al-
ways sifted.

All sorts of spice should be pounded in a mortar,
except nutmeg, which it is better to grate. 1fspiceis
wanted in large quantities, it may be ground in a mill

The butter should always be fresh and very good.
Wash it in cold water before you use it, and then
make it up with your hands into hard lumps, squeez-
ing the water well out.

If the butter and sugar ate to be stirred togeth-
er, always do that before the eggs are beaten, as
{unless they are kept to» warm) the butter and
sugar will not be injured by standing awhile. For
stirring them, nothing is so covenient as a rouud
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hickory stick about a foot aud a half long, and
somewhat flattened at ore end.

The eggs should not be beaten till after all the
other ingredients are ready, as they will fall very
soon. If the whites and yolks are to be beaten
separaiely, do the whites first, as they will stand
longer. ‘

Eggs should be beaten in a broad shallow pan,
spreading wide at the top. Butter and sugar should
be stirred in a deep pan with straight sides.

Break every egg by itself, in a saucer, before
you put it into the pan, that in case there should be
any bad ones, they may not spoil the others.

Eggs are beaten most expeditiously with rods.
A small quantity of white of egz may be beaten

. with a knife, or a three-pronged fork.

There can be no positive rules as to the exact
time of baking each article. Skill in baking is the
result of practice, attention, and experience. Much,
of course, depends on the state of the fire, and on
the size of the things to be baked, and something
on the thickness of the pans or dishes.

If you hake in a stove, put some bricks into the
oven part to'sct the pans or plates on, and to tem-
per the heat at the bottom. Large sheets of iron,
without sides, will be found very useful for small
cakes, and to put under the pans or plates.

Block-tin dishes, deep and with broad rims, are
hest for baking pies. They should bexf the size
and shape of a large soup-plate.



PASTRY. 9

" PUFF PASTE.

Half a pound and two ounces of sifted flour.
Half a pound of best fresh butter, washed.
A little cold water.

This will make pu_ﬁ'—pa:te Jor two Puddings, or for one soup-plats .

Pie, or for four small Shells,

Weigh half a pound and two ounces of flour, and
sift it through a hair-sieve into a large deep dish.
Take out about one fourth of the flour, and lay it
aside on oné corner of your paste-board, to roll and
sprinkle with. :

Wash, in cold water, half a pound of the best
" fresh butter. Squeeze it hard with your hands, and
make it up int> a round lump. Divide it in four
equal parts; lay them on one side of your paste-

board, and have ready a glass of cold water.

Cut one of the four pieces of butter into the
-pan of flour. Cut it as small as possible. Wet
it gradually with a very little water (tco much wa-
ter will make it tough) and mix it well with the
point of a large case-knife. Do not touch it with
your hands. When the dough gets into a lump,
sprinkle on the middle of the board some of the
flour that you laid aside, and lay the dough upon it,
turning it out of the pan with the knife. '

Rub the rolling pin with flour, and sprinkle a little
on the lump of paste. Roll it out thin, quickly,
and evenly, pressing on the rolling-pin very lightly.
Then take the second of the four pieces of butter,
and, with the point of your knife, stick it in little

bits at equal distances all over the sheet of paste.
Sprinkle on some flour, and fold up the dough.
Flour the paste-board and rolling-pin again ;. throw
a little flour on the paste and roll it out a second
time. Stick the third piece of butter all over it in
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lile bits. Throw on some flour, fold np the paste
sprinkle a little more flour on the dough, and on
the rolling-pin, and roll it out a third time, always
pressing on it lightly. Stick it over with the fourth
and last piece of butter. Throw on a little more
flour, fold up the paste and then roll it out into a

large round sheet. Cut off the sides, so as to -

make the sheet of a square form, and lay the slips
of dough upon the square sheet. Fold it up with
the small pieces of trimmings, in the insige. Score
or notch it a little with the knife ; lay it on a plate
and set it away in a cool place, but not where it
can freeze, as that will make it heavy.

Having made the. paste, prepare and mix your
pudding or pie. When the mixture is finished,
bring out your paste, flour the board and rolling-
pin, and roll it out with a short quick stroke, and
pressing 'the rolling-pin rather harder than while
you were putting the butter in. If the paste rises
in blisters, it will be light, unless spoiled in baking.

Then cut the sheet in half, fold up each piece
and roll them out once more, separately, in round
sheets the size of your plate. Press on rather
harder, but not too hard. Roll the sheets thinnest
in the middle and thickest at the edges. 1If intend-
ed for puddings, lay thiem in buttered soup-plates,
and trim them evenly round the edges. If the
edges do not appear thick enough, you may take
the trimmings, put them all together, roll them out,
and having cut them into slips the breadth of the rim
of the plate, Jay them all round to make the paste
thicker at the edges, joining them nicely and even-
ly, as every patch or crack will appear distinctly
when baked. Notch the rim handsomely with a
very sharp knife. [Iill the dish with the mixture
of the pudding, and bake it in & moderate oven.

[

o Smalhm
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The paste should be of a light brown colour. If
the oven is too slow, it will be soft and clammy;
if too quick, it will not have time to rise as high
as it ought to do.

In making the best puff-paste, try to avoid using
more flour to sprinkle and roll with, than the smalil
portion which you have laid aside for that purpose
at the beginning. If you make the dough too
soft at first, by using too much water, it will be
sticky and require more flour, and will eventually
be tough when baked. Do not put your hands
to it, as their warmth will injure it. Use the knife
instead. Always roll them from you rather than to
you, and press lightly on the rolling-pin, except
at the last.

It is difficult to make puff-paste in the summer,
unless in a cellar, or very cool voom, and on a
marble table. 'The butter should, if possible, be
washed the night before, and kept covered with
.Jdce till .you use it next day. 'The water should

have ice in it, and the' butter should be iced as it
gets on the paste-board. After the paste is mixed,
it should be put into a covered dish, and set in cold
water till you aie ready to give it the last rolling.

With all these precautions to prevent its being
heavy, it will not rise as well, or be in any respect
as good as in cold weather.

The handsomest way of ornamenting the edge
of a pie or pudding is to cut the rim in large square
notches, and then fold over triangularly one corner
of every notch.

The best rolling-pins are those that are as thick a¢

the two ends as in the middle, having a handle at

"" ench extremity. 'The handles should be rather long
than short.
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COMMON PASTE FOR PIES.

A pound and a half of sifted flour.
Three quarters of a ponad of butter, washed.

This will make one large pie, or two small ones.

Sift the flour into a pan. Cut thé butter into -
two equal parts. Cut one half of the butter into
the flour, and cut it up as small as possible. Mix
it well with the flour, wetting it gradually with a
little cold water,

Spread some flour on your paste-board, - take the
lump of paste out of the pan, flour your rolling-
pin, and roll out the paste into a large sheet.
'Then stick it over with the remaining half of the
butter in small pieces, and laid at equal distances.
Throw on a little flour, fold up the sheet of paste,
flour it slightly, and roll it out again. Then fold
it up, and cut it in balf or in four, according to the
size of your pies. Roll it out into round sheets
the size of your pie-plates, pressmg rather harder
on the rolling-pin.

Butter your pie-plates,; lay on your under crust,
and trim the edge. Fill the dish with the ingredi-
ents of which the pie is composed, and lay on the
lid, in which you must prick some holes, or cut a
emall slit in the top. Crimp the edges: with a
sharp knife.

Heap up the ingredients so that the pie will be
highest in the middle.

Some think it makes common paste more crisp
and light, to beat it hard on both sides with the
rolling-pin, after you give it the first rolling, when
all the butter is in.

Put no salt into paste. It tends to make it heavy.
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MINCE PIES.

T'wo pounds of boiled beef’s heart, or fresh tongue, or lean fresh
beef—chopped when cold.
‘T'we pounds of beef suet, chopped fine.
Fourl d: orr.{r. l'l'. h Ll d
*['wo pounds of raisins, stoned and chopped
‘Two pounds of currants, picked, washed, and dried,
Two pounds of pawdered sugar.
‘One quart of white wine.
One quart of brandy.
One wine-glass of rose-water.
"Two grated nutmegs.
An ounce of cinnamon, .
o

Half an ounce of ¢l ,
Half an ounce of mace,

A tea-spoanful of sait,

T'wo large oranges.

Half a pound of citron cul ia slips.

Parboil a beef’s heart, or a fresh tongue. After
you have taken off the skin and fat, weigh two
pounds. When it is cold, chop it very -fine.
Take the inside of the suet ; weigh two pounds,
and chop it as fine as possible. Mix the meat and
suet together, adding the salt. Pare, core, and
chop the apples,and then stone and chop the raisins.
Having prepared the currants, add them to the
other fruit, and mix the fruit with the meat and
suet. Put in the sugar and spice, and the grated
peel and juice of the oranges. Wet the whole
with the rose water and liquor, and mix all well
together. '

Do not put in the citron till you are filling the
pies : then lay it on the top.

Make the paste ; allowing for each pie half a
pound of butter and three quarters of a pound of

B : :
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sifted flour. Make it in the same manner as puff-
paste, but it will not be quite so rich. lLay a
sheet of paste all over a soup-plate. Fill it with
mince-meat, laying slips of citron on the top. Roll
out a sheet of paste, for the lid of the pie. Put it
on, and crimp the edges with a knife. Prick boles
in the lid.
ake the’pies half an hour in a brisk oven.

Keep your mince meat in a jar tightly covered.
Set it in a dry, cool place, and occasionally add
more brandy to it.

Instead of the heart or tongue, you may, if you
choose, use part of a round of fresh beef.

———

OYSTER PIE.

A hundred large fiesh oysters, or more if small.
The yolks of six egigs hoiled hard.

A large slice of stale bread, grated.

2 tea- spoonful of salt.

A table-spoonful of mixed spice, hutmeg, mace, and cinnamon.

Take a large round dish, butter it, and spread a
rich paste over the sides and round the edge, but
not at the botiom.

Salt oysters will not do for pies. They should
be fresh, and as large and fine as possible.

Drain off part of the liquor from the oysters.
Put them into a pan, and season them with pepper,
salt and spice. Stir them well with the seasoning.
Have ready the yolks of eggs, chopped fine, and the
grated bread. Pour the oysters (with as much of
their liquor as you please) into the dish that bas the
paste in it.  Strew over them the chopped egg and
grated bread.
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Roll out the lid of the pie, and put it on, crimp-
ing the edges handsomely. -

Take a small sheet of paste, cut it into a square
and roll it up. Cot'it with a sharp kmfe into the
form of a double tulip.

Make a slit in the centre of the upper crust, and
stick the tulip into it.

Cut out eight large leaves of paste, and lay them
on the lid.

* Bake the pie in a quick oven.

If you think the oysters will be too much done
by baking them in the crust, you can substitute for
them pieces of bread to keep up the lid of the pie.

Put the oysters with their liquor and the season-
ing, chopped egg, grated bread, &ec. into a pan.
Cover them closely, and let them just come to a
boil, taking them off the fire, and stirring them
fre uently

hen the crust is baked, take the lid neatly off
(loosening it round the edge with a knife) take out
the pieces of bread, and put in the oysters. Lay
the lid on again very carefully. .

For oyster patties, the oysters may be prepared.
in the same manner.

They may be chopped if you choose. They
must be put into small shells of puff-paste.

———e
OXYSTER PATTIES.
Make some rich-puff-paste, and bake it in very

small tin patty pans. When cool turn them out
upon a large dish.
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Stew some large fresh oystérs witha few cloves,
a little mace and nutmeg, some yolk of egg boiled
hard and grated, a little hutter, and as much of the
oyster liquor as will cover them. When they
have stewed a little while, take them out of the
pan, and set tifem away to cool. When quite
cold, lay two or three oysters in each shell of puff-

paste.
———

FRUIT PIES,

Fruit pies for family use, are generally made
with common paste, allowing three quarters of a
pound of butter to a pound and a half of four.

Peaches and plums for pies, should be cutin
half, and the stones taken out. Cherries also
should be stoned, and red cherries only should:
be used for pies. .

- Apples should be cut into very 4hin slices, and
are much improved by alittle lemon peel. Sweet
apples are not good for pies, as they are very in-
sipid when baked, and seldom- get thoroughly done.
If green apples are used, they should first be stew-
-ed in as little water as possible, and made very
sweet. .
Apples, stewed previous to baking, should not be
done till they break, but only till they are tender.
They should then be drained in a eolander, and
chopped fine with a knife or the edge of a spoon.

In making pies of juicy fruit, it isa good way to
set a small tea-cup on the bottom crust, and lay the
feuit all round it. The juice will collect under
the eup, and not run out at the edges or top of the
pie. The fruit should be mixed with a sufficient .
quantity of sugar, and piled up in the middle, so as
to make the pie highest in the centre. The up-
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per crust should be pricked with a fork, or have a
slit cutin the middle. The edges should be nice-
ly crimped with a knife.

Dried peaches, dried apples, and eranberries
should be stewed with a very little water, and al-
lowed to get quite cold before they are put into
the pie. 1f stewed fruit is put in warm, it will
make the paste heavy. ‘

If your pies are made in the form of shells, or
without lids, the fruit should always be stewed
first, or it will not be sufficiently done, as the shells
(which should be of puff paste) must not bake so
long as covered pies.

Shells intended for sweetmeats, must be baked
empty, and the fruit put into them before they go
to table.

Fruit pies with lids, should have loaf-sugar gra-
ted over them. If they have been baked the day
before, they should be warmed in the stove, or
near the fire, before they are sent to table, to soften
the crust, and make them taste fresh.

Raspberry aond apple-pies are much |mproved
by taking off the lid, and pouring in a little cream
Jjust before they go to table. Replace the lid
very carefully. .

——p—a

PINE-APPLE TART.

One large pine-apple, or two small ones.
Half a pound of powdered white sugar.
Half a pint of cream.

Pare your pine-apple, cut it into small pieces, and
leave out the core. Mix the pine-apple with the su-
gar, and setit away in a covered dish till sufficient
juice is drawn out to stew the fruit in.

B'
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Make and bake two shells of puff-paste in, soup+
plates. : .

Stew the pine-apple in the sugar and juice till
quite soft ; .then mash it to a marmalade with the
back of a spoon, and set it away to cool.

When the shells are baked and cool, mix the
pine-apple with half a pint of cream, and £l the
shells with it.  Grate loaf-sugar over the top.

These tarts are very fine.

If your pine-apple is not of the largest size, one

. will not be sufficient for two tarts.

—p——

, PEACH TART.

Take ripe juicy free-stone peaches, pare them,
and cut them into small pieces ; of course leave

' out the stones, half of which must be cracked, and

the kernels blanched and mixed with the peaches.

* Mix in a sufficient quantity of sugar to make them

.

very sweet, and set the peaches away till the sugar
draws out the juice. Then stew them (without
water) till quite soft. Take them out, mash them
with the back of a spoon,and set them away to cool.

Have ready some shells of fine puff-paste, baked
of a light brown. When cool, put the peaches into
the shells ; having first mixed the stewed fruit with
some cream. Grate white sugar over them.

You may substitute for the kernels a handful of
fresh peach-leaves, stewed with the fruit and then
taken out. 'The kernels or leaves will greatly im-
prove the flavour of the peaches.

Peach-leaves may be kept fresh in water for two
or three days.*

* A few drops of Essence of Bitter Almonds is an excellent substitute
for peach kerxels or peach leaves.

F
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BEEF-STEAK PIE.

Butter a large deep dish, and spread a sheet of
paste all over the bottom, sides, and edge.

Cut away from your beel-steak all the bone, fat,
gnstle, and skin. Cut the lean in small thin
pieces, about as large, generally, as the paln of
your kand. Beat the meat well with the rolling-
pin, to make it juicy and tender. If you putin
the fat, it will make the gravy too greasy and
strang, as it cannot be skimmed.

Put a layey, of meat over the bottom-crust of
your dish, and season it to your taste, with pepper,
salt, and, if you choose,a linle nutineg. A small
quaatity of mushroom ketchup is an improvement 3
so, also, Is a little minced onion.

Have ready some cold boiled potatoes sliced thin.
Spread over the meat, a layer of potatoes, and a
small piece ofbutter; then another layer of meat,
seasoned, and then a layer of potatoes, and so on
till the dish is full and heaped up in the middle,
baving a layer of meat on the top. . Pour in a little
water. :

Cover the pie with a sheet of paste, and trim the
edges. Notch it handsomely with a knife ; and,-
if you choose, make a tulip* of paste, and stick it
in the middle of the lid, and lay leaves of paste
round it.

Fresh oysters will greatly improve a beef-steak
pie. So also will mushrooms.
Any meat pie may be made in a similar maonner.
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PLUM PUDDING.

One ponnd of raisins, stoned and cat in half.

One pound of currants, picked, washed, and dried.

One pound of beef suet, chopped fine.

One pound of grated stale bread, or, balf a pound of flour and
half a ponad of bread.

Eight eggs.

One pound of sugar.

One glass of brandy.

One pint of milk.

One glass of wine.

Two nutmegs, grated.

One table-spoonful of mixed cinnamon and mace.
One salt-spoonful of salt.

You must prepare all your ingredients the day
before (except beating the eggs) that in the morn-
ing you may have nothing to do but to mix them,
as the pudding will require six hours to boil.

Beat the eggs very light, then put to them half
the milk and beat both together. Stir in gradual-
ly the flour and grated bread. Next add the su-
gar by degrees. Then the suet and fruit alter-
nately. The fruit must be well sprinkled with flour,
lest it sink to the bottom. Stir very hard. Then
add the spice and liquor, and lastly the remainder
of the milk.  Stir the whole mixture very well to-
gether. If it is not thick enough, add a little more
grated bread or flour. If there is too much bread
or flour, the pudding will be hard and heavy.

Dip your pudding-cloth into boiling water, shake
it out and sprinkle it slightly with flour. Lay it in
a pan, and pour the mixture into thecloth. Tie it
up carefully, allowing room for the pudding to swell.
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Boil it six hours, and tucn it carefully out of the
cloth.

Before you send it to table, have ready some
blanched sweet almonds cut into slips, or some slips
of citron, or both. Stick them all over the outside
of the pudding. |

Eat it ‘with wine, or “with a sauce made of drawn
butter, wine and nutmeg.

The pudding will be improved if you add to the
other ingredients, the grated rind of a large lemon

or orange.

—

LEMON PUDDING.

‘One lemon, with a smooth thin rind.

Three eggs.

A quarter pound of fpowder«l white sugar.

A quarter pound of fresh butter—washed.

A mhle—spoonful of white wine and brandy, mixed.
A tea-spoonful of rose-water,

We ouno. of sifted flour, and a quarter of a pound of fresh butter
for.th epasle

Grate the yellow part t of the rind of a small
fresh lemon. Then cut the lemon in hslf, and
squeeze the juice into the plate thit contains the
grated riad, carefully takiag out all @e seeds. Mix
the juice and rind together.

Put a quarter of a pound of‘pdwde ed whxte su~
gar into a deep earthen pan, an:‘é it a
quarter of a pound of the -best fr utter If
the weather is very cold, set the pan n;\r the fire,
for a few_minutes, to soften the butter, but do not
allow it to melt or it will be heavy, * Stir the butter

- and sugar together, with- @ stick or weoden spoon,

till it is gerfecily llght and of the consistence of
eream. -

Put the eggs into a shallow bread pan, and bent
them with an egg-beater or rods, till they are quite
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smooth, and as thick as a boiled custard. Then
stir the eggs, gradually, into the pan of butter and
sugar. Add the liquor and rose-water by degrees,
and then stir in, gradually, the juice and grated rind
of the lemon. Stir the whole very hard after all
the ingredients are in.

Have ready a puff-paste made of five ounces of
sifted flour, and a quarter of a pound of fresh but-
ter. The paste must be made with as little water
as possible. Roll it out in a circular sheet, thin in
the centre, and thicker towards the edges, and just
large enough to cover the bottom, sides, and edges
of a soup-plate. Butter the soup-plate very well,
and lay the paste in it, making it neat and even
round the broad edge of the plate. With a sharp
knife, trim off the superfluous dough, and notch the
edges. Put in the mixture with a spoon, and bake
the pudding about half an hour, in a moderate oven.
It should be baked of a very light brown: If the
oven is too hot, the paste will not have time to rise
well. If too cold, it will be clammy. When the
pudding is cool, grate loaf sugar over it.

. Before using lemons for any purpose, always roll
them awhile with your hand on a table. This will
cause them to yield a larger quantity of juice.

——

BAKED APPLE PUDDING.

One pint of stewed apples.

Half a pint of cream, or two ounces of butter.
Quarter of a pound of powdered sugar.

One nutimeg, grated.

-One table-spoonful of rose-water. .

A tea-spoonful of grated !emon-peel

Stew your apple in as little water as possible,
and not long enough for the pieces to break and
lose their shape. Put them into a colander to drain,
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and mash them with the back of a spoon. If
stewed too long, and in too much water, they will
lose their flavour. Wien cold, mix with them the
nutmeg, rose-water, and lemon-peel, and, two
ounces of sugar. Stir the other two ounces of su-
gar, with the butter or cream, and then mix it
gradually with the apple.

Bake it in puff-paste, in a soup-dish, about half
an hour in a moderate oven.

Do not sugar the top.

———

ORANGE PUDDING.
One large orange, of a deep colour, and smooth thin rind.

Quartorof d of powdered whi

arter of a pound of pow white sugar.
Quarter of a g::nd of g:sh butter. &
Three eggs.

One table-spoonful of mixed wine and braudy.
One tea-spoonful of rose water.

Grate the yellow rind of the orange and lime,
and squeeze the juice into a saucer or soup-plate,
taking out all the seeds.

Stir the butter and sugar to a cream.

Beat the eggs as light as possible, and then stir
them by degrees into the pan of butter and sugar.
Add, gradually, the liquor and rose-water, and then
by degrees, the orange and lime. Stir all well to-
gether. -

Have ready a sheet of puff-paste made of five

ounces of sifted flour, and a quarter of a pound of

resh butter. Lay the paste in a buttered soup-

plate.- Trim aod notch the edges, and then put in
the mixture. Bake it about half an hour, in a mod-
erate oven. Grate loal-sugar over it, before you
gend it to table.
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v . COCOA-NUT PUDDING.

A quarter of a pound of cocoa-nut, grated.

A quarter of a pound of powdered white sugar.
Three ounces and a half of fresh butter. -
‘T'he whites only of six eggs.

A table-spoonful of wine and brandy mixed.
Half a tea-spounful of rese-water.

Break up a cocoa-nut, and take the thin brown
skin carefully off, with a knife. Wash all the
pieces in cold water, and then wipe them dry with
a clean towel. Weigh a quarter of a pound of
cocoa-nut, and grate it very fine, into a soup-plate.

Stir the butter and sugar to a cream, and add
the liquor and rose-water gradually to them.

Beat the whites only, of six eggs, till they stand
alone on the rods; and then stir the beaten white
of egg, gradually, into the butter and sugar. Af-
terwards, sprinkle in, by degrees, the grated cocoa-
nut, stirring hard all the time. Then stir all very
well at the last.

Have ready a puff-paste, sufficient to cover the
Lottom, sides, and edges of a soup-plate. Put in
the mixture, and bake it in a moderate oven, about
half an hour.

Grate loaf-sugar over it, whea cool.

. —p——
BREAD PUDDING.

Quarter of a pound of grated stale bread.

One quart of milk, boiled with two or three sticks of cinnamon,
slightly broken.

Eight eggs.

Quarter of a pound of sugar.

A little grated lemon-peel.

Two ounces of butter.

Boil the milk with the cinnamon, strain it, and
set it away till quite cold.
Mix the butter and sugar.
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Grate as much crumb -of stale bread as will
weigh a quarter of a pound. Beat the eggs, and
when the milk is cold, stir them into it in turn
with the bread and sugar. Add the lemon-peel,
and, if you choose, a table spoonful of rose-water.

Bake it in a buttered dish, and grate nutmeg

.over it when done. Do not send it to table hot.

Baked puddings should never be eaten till they:
have become cold, or at least cool. :

———

PUMPKIN PUDDING.

Half a pound of stewed pompkia,

Three eg%s.

Quarter of a pound of fresh butter, or a piat of cream.
Quarter of a pound of powdered white sugar,

Half a glass of wine and brandy mixed.

Half a glass of rose-water. .

One tea-spoonful of mixed spice, nutmeg, mace and cinnamon.

Stew some pumpkin with as little water as pos-
sible. Drain it in a colander, and press it till dry.
When cold, weigh half a pound, and pass it
through a sieve. Prepare the spice. Stir togeth-
er the sugar, aad butter, or cream, till they are

- perfectly light. Add to them, gradually, the spice

and liquor.

Beat three eggs very light, and stir them into
the butter and sugar alternately with the pumpkin.

Cover a soup-plate with puff:paste, and put in
the mixture. Bake it in a moderate oven about
half an hour.

Grate sugar over it when cool.

Instead of the butter, you may boil a pint of
milk or cream, and when cold, stir into it, in turn,
the sugar, eggs, and pumpkin.

c
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GOOSEBERRY PUDDING.

One pint of stewed Agoosebemes, with all their juice.
Quarter of a of powdered sugar.

Two ounces o fresh batter.

Two ounces of grated bredd. .

Three eggs.

Stew the gooseberries till quite.soft. When .
they are cold, masli them fine with the back of a
spoon, and stir into them two ounces of sugar.
Take two ounces more of sugar, and stirit to a
cream with two ounces of butter.

Grate very fine as much stale bread as wxll
weigh two ounces.

Beat three eggs, and stir them into the butter and
sugar, in turn with the gooseberries and bread.

Lay puff-paste in a soup plate. Paut io the mix-
ture, and bake it half an hour.

Do not grate sugar over it.
———

SWEET POTATO PUDDING.

A quarter of a pound of boiled sweet potato.

Three eggs.

A quarter of a pound of powdered white sugar.

A quarter of a pound of fresh butter,

A glass of mixed wine and brandy.

A glass of rose-water.

A tea-spoonful of mixed spice, nutmeg, mace and cinnamon.

Pound the spice, allowing a smaller proportion
of mace than of nuimeg and cinnamon.

Boil and peel some sweet potatoes, and when
they "are cold, weigh a quarter of a pound. Mash
the sweet potato very smooth, and rub it through a
sieve. Stir the sugar and butter to a cream.

Beat the eggs very light, and stir them into the
butter ard sugar, alternately with the sweet potato.
Add by degrees the liquor, rose-water and spice.
Stir all very bard together.
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Spread puff-paste on a soup-plate. Put in the
mixture, and bake it about ha!f an hour in a mod-
erate oven.

Grate sugar over it.

+.
BATTER PUDDING.

Eight eggs.

Elght spoonfuls of sifted flour.
One quart of milk.

One salt-spoonful of salt.

Stir the ﬂour, gradually, into the milk, carefully‘

dissolving all the lumps. Beat the eggs very light,
and add them by degrees to.the milk and flour.
Put in the salt, and stir the whole well together.
Take a very thick pudding-cloth. Dip it into
boiling water, and flour it. Pour into it the mix-~

ture and tie it up, leaving room for it to swell’

Boil it hard, two hours, and keep it in the pot till
it is time to send it to table. Serve it up with
wine-sauce.

- A square cloth, which, when tied up, will make
the pudding of a round form, is better than a bag.

Apple Batter Pudding is made by pouring the
batter over a dish of pippins, pared, cored, and

sweetened, either whole or cutin pieces. Bake it,

and eat it with butter and sugar.
———

CHICKEN PUDDING.

~ Cut up a pair of young chickens, and season
them with pepper and salt and a little mace and
nutmeg. Putthem into a pot with two large spoon-
fuls of butter, and water enough to cover them.
Stew them gently; and when about half cooked,
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take them out and set them away to cool. Pour off
the gravy, and reserve it to be served up separately.
In the mean time, make a batter as if for a
pudding, of 8 spoonfuls of sifted flour stirred grad-
ually into a quart of milk, eight eggs well beaten and
added by degrees to the mixture,and a very little salt.
Put alayer of chicken into the bottom of a deep dish,
and pour over it some of ‘the batter; then anether
layer of chicken, and then some more batter ; and
» 80 on till the dish is full, having a cover of batter at
.the top. Bake it till it is brown. Then break an
egg into the gravy which you have set away, give
ita boil, and send it to table in a sauce-boat, to eat
with the pudding.

———

-

INDIAN PUDDING.

A pound of heef-suet, chopped very fine.

A pint of molasses.

A pint o rich milk.

Four eggs.

A large tea-spoonful of powdered nutmeg and cinnamon.
A liule grated or chipped lemon-peel.

A quart of Indian meal.

Warm the milk and molasses, and stir them
together. Beat the eggs, and stir them gradually
into the milk and molasses, in turn with the suet
and indian meal. Add the spice and lemon-peel
and stir all very hard together. Take care not to
put too much indian meal, or the pudding will be
heavy and solid.

Dip the cloth into boiling water.  Shake it out,
and flour it slightly.  Pour the mixture into it, and
tie it up, leaving room for the pudding to swell,

Boil it three hours. Serve it up hot, and eat it
with sauce made of drawn butter, wine and nutmeg.

When cold, it is very good cut in slicesand fried.



PUDDINGS. 29

RICE PUDDING.

Quarter of a pound of rice.

Quarter of a pound of butter.

"Quarter of a pound of sugar.

One gnart of milk, or cream and milk,

Six eggs.

One tea-spoonful of mixed spice, mace, nutmeg and cinnamon.
A wine-glass of rose-water, :

Wash the rice. | Boil it till very soft. Drain it,
and set it away to get cold. Put the butter and su-
gar together into a pan, and stir them till very light.
Add to them.the spice and rose-water. Beat the
eggs very light, and stir them, gradually, into the
mjlk. Then stir the eggs and milk into the butter
and sugar, alternately with the rice.

Bake it, and grate nutmeg over the top.

Currants or raisins, floured, and stirred in at the
last, will greatly improve it.

It should be eaten cold, or quite cool.

———p——

GROUND RICE PUDDING.

Take five table-spoonfuls of ground rice and
boil it in a quart of new milk, with a grated nut-
meg or a tea-spoonful of powdered cinnamon, stir-
ring it all the time. When it has boiled, pour itinto
a pan and stir in a quarter of a pound of butter,
and a quarter of a pound of powdered sugar, a nut-
meg and half a pint of cream. Set it away to get
cold. Then beat eight- eggs, om.itling the whites
of four. Have ready half a pound of dried currants
wellcleaned, and sprinkled with flour ; stir them
into the mixture alternately with the beaten
egg. Add a glass of rose-water, or a glass of
mixed wine and brandy.. Butter a deep dish, put
in the mixture, and bake it of a pale brown. Or
You may bake it in saucers.

c* '
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ALMOND PUDDING.

Half a pound of sweet almonds, which will be reduced to a quar-
ter of a pound, when shelled and blanched

»

Two of blanched bitter almonds or peach-ﬁerne'k.
The whiles only, of six eggs. ) ’
A quarter of a pound of butter.

A quarter pound of powdered white sugar.

A 1able-spoonful of mixed brandy and wine.

A wine-glass of rose-walter.

Shell half a pound of sweet atmonds, and pour
scalding water over them, which will make the
skins peel off.  As they get cool, pour more boiling
water, till the almonds are all blanched. Blanch
also the bitter almonds. As you blanch the al-
monds, throw them into a bowl of cold water. Then
take them out, one by one, wipe them dry ina
clein towel, and lay them on a plate. Found them,
oue_at a time, to a fine paste, in a marble mortar,
adding, as you pound them, a few drops of rose-
water to prevent their oiling. Pound the bitter and
sweet almonds alternately, that they may be well
mixed. They must be made perfectly fine and
smooth, and are the better for being prepared the
day befcre they are wanted for the pudding.

Stir the butter and sugar to a cream, and add to
it, gradually, the liquor.

Beat the whites of six eggs till they stand alone.
Stir the almonds and white of eggs, aliernately, into
the butier and sugar ; and then siir the whole welk
togetler. -

Have ready a puﬁ'-paste sufficient for a soup-
plate. Buticr the plate, lay on the paste, trim and
potch it.  Then put in the mixture.

Bake it about half an hour in a moderate oven.

Grate loaf-sugar ever it. ‘
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“ BOSTON PUDDING.

Make a good common-paste with a pound and a
haif of flour, and three quarters of a pound of but-
ter.* When you roll it out the last time, cut off
the edges, 1ill 'you get the sheet of paste of an even
square shape.

Have ready some .frmt sweetened to your taste.
If cranberries, gooseberries, dried peaches, or dam-
sons, they should be stewed, and made very sweet.
If apples, they should be stewed in a very . litle
water, drained, and seasoned with nutmeg, rose~
water and lemon. If currants, raspberries, or
blackberries, they should be mashed with sagar,
and put into the pudding raw.

Spread the fruit very thick, all over the sheet of
paste, (wh:ch must not be rolled out too thin. )
When it is covered all over with the fruit, roll it
up, and close the dough at both ends, and down
the last side. Tie the pudding in a cloth and
boil it three hours.

Eat it with sugar.” It must not be taken out of
the pot till just before it is-brought to table.

s -

FRITTERS.

Seven eggs. *
Half a pint of milk.
\  One salt-spoonful of salt.
Sufficient flour to make a thick baller

Beat the eggs well and stir them gradually into
the milk. Add the salt, and stir in flour enough to
make a thick batter.

* Or three quarters' of a pound of beef suet, chopped very fine.
Mix the suet at once with J:Z &mr, knead it with cold water into a

stiff dough, and then roll itoutinto a large thin sheet. Fold it np
und roli it again. .
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Fry them in lard, and serve them l*h(l;.
Eat them with’ wjge and sugar. ~

Frritters are improved by stm‘mg ina table-soon-
ful of yeast, and allowing them an hour o yise.

These are excellent with ‘the addition of cold
stewed apple, stirred _into the mixture, in which’
case use less flour.

Oyster Fritters are made by puttmg a large oys-
ter into the middle of each fritter, while frying.
They are very fine.

—
A CHEESE-CAKE.

Four eggs.

Half a pint of milk.

Quarter of a pound of butter.

Quarter of a pound of powdered sugar.

Two ounces of grated bread.

Table-spoonful of mixed brandy and wine.
‘Tea-spoonful of rose-water.

Tea-spoonful of mace, cinnamon, and nutmeg, mixed,
Quarter of a pound of currants,

Pick the currants very clean. Wash them
through a colander, wipe themn in a towel, and
then dry them on a dish before the fire.

When dry, take out a féw to scatter over the
top of the cheesecake, lay thein aside, and sprinkle
the remainder of the curraots with the flour.

Stir the butter and sugar to a eream. Grate the
bread, and prepare the spice. . Beat the eggs
very light.

Boil the milk. When it comes to a boil, add to
it half the beaten egg, and boil both together tillit be-
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comes a curd, stirring it frequently with a knife.
Then throw the grated bread on the curd, and stir
all together. Then take the milk, egg, and bread
off the fire, and stir it, gradually, into the butter
and sugar. Next, stir' in the remaining half of
the egg. ‘

Add, by degrees, the liquor and spice.

Lastly, stir in, gradually, the currants.

Have ready a puff-paste, which should be made
before you prepare the cheesecake, as the mixture
will become heavy by standing. Before you put
it into the oven, scatter the remainder of the cur~
rants over the top.

Bake it half an hour in rather a quick oven.

Do not sugar the top.

You may bake it either in a soup-plate, or in
two small tin patty-pans, which, for cheesecakes,
should be of a square shape. If baked in square
patty-pans leave at each side a flap. of paste in the
shape of a half-circle. Cut long slits in these flaps
and turn them over, so that they will rest on the
top of the mixture.

You can, if you choose, add to the currants a
few raisins stoned, and cut in haif.

’
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PLAIN CUSTARDS,.

A quart of rich milk.

Eight eggs.

A quarter of a pound of powdered sugar.

A handful of peach-leaves, or half an ounce of peach-kernel
broken in pieces, or 8 drops of E of bitter almonds.

A nutmeg.

Boil the peach-leaves or kernels in the mitk, and
set it away to cool. When cold, strain out the
‘leaves or kernels, and stir in the sugar. Beat the
eggs very light, and stir them gradually into the
milk when it is quite cold. Bake it in cups, or in
a large white dish. '

When cool, grate nutmeg over the top.

. ——

FINE CUSTARDS.

A quart of milk or cream.

The yolks, only, of sixteen eggs.

Six ounces of powdered white sugar.

Half an ounce of cinnamon, broken into small pieces.

A large handful of peach-leaves, or half an ounce of peach-.
kernels or bitter almonds, broken into pieces.*

A table-spoonful of rose-water.

A nutmeg.

Bqil in the milk the cinnamon, and the peach-
leaves, or peach-kernels. When it has boiled, set
it away to get cold. As soon as it is cold, strain it
through a sieve, to clear it from the cinnamon,
peach-leaves, &c. and stir into it gradually, the
sugar, spice, and rose-water. .

Beat the yolks of sixteen eggs very light, and

* Or eight drops of Essence of Bitter Almonds, stirred in at the

last. It may, be bad at the druggist’s, or perfumer’s. Take care not
to use too much of it.
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stir them by degrees into the milk, which must be
quite cold or the eggs will make it curdle. Paut
‘the custards into cups, and set them in a baking
pan, half filled with water. ‘When baked, grate
some nutmeg over each, and ice them. Make the
icing, of the whites of eight eggs, a large tea-spoon-
ful of powdered loaf sugar, and six drops of es-
sence of lemon, beaten all together’ till it stands
alone. Pile up some of the icing on the top of
each custard, hedping it high. Put a spot of red
nonpareils on the middle of the pile of icing.

If the weather be damp, or the eggs not new-
laid, more than eight whites will be required for
the icing. o

——t
RICE CUSTARDS.

Hpglf a pound of rice..

Half a pound of raisins or currants. -

Eight yolks of eggs or six whole eggs.

Six ounces of powdered sugar.

A quart of rich milk. . .

A handful of peach-leaves, or half an ounce of peach-kernels,
broken in pieces, or eight drops of essence of bitter almonds.

Half an ounce of cinnamon, broken in pieces.

Boil the rice with the raisins or currants, which
must first be floured. Butter some cups or a
mould, and when the rice is quite soft, drain it, and
put it into them. Set it away to get cold.

Beat the eggs well. Boil the milk with the
cinnamon and peach-leaves, or kernels. As soon
as it has come to a boil, take it off and strain it
through a sieve. Then set it again on the fire, stir
into it, alternately, the egg and sugar, taking.it off
frequently and stirring it bard, lest it become a
curd. Take care not to boil it too long, or it will
bé lompy and lose its flavour. When done, set it
away to cool. Turn out the rice from the cups or
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mould, into a deep dish. Pour some of the boiled

custard over it, and send up the remainder of the
custard in a sauce-boat.

You may, if you choose, ornament the lumps
of rice, (after the custard is poured round them)
by making a stiff froth of white of egg (beaten till
it stands alone) and a few drops of essence of lem-
on, with a very little powdered loaf-sugar. Heap
the [roth on the top of each lump of rice.

e .

COLD CUSTARDS.

A quart of new milk, and a half pint of.cream, mixed.

A quarter of a pound of powdered white sugar.

A large glass of white wine, in which an inch of washed rennet
has been soaked.

A putneg.

Mix together the milk, cream, and sugar. Stir
the wine into it, and pour the mixture into your
custard-cups.  Set themn in a warm place near the
fire, till they become a firm curd. Then set them
on ice, or in. a very cold place. Grate nutmeg
over them.

—p—

ALMOND CUSTARD.

One pint of cream.

One pint of rich milk.

Half a pound «f shelled sweet aimonds.
T'wo ounces of shelled bitter almouds
Four table-spooufuls of rose-water.

A quarter of a pound of white sugar.
The yolks of eight eggs.

A liule oil of lemon.

Blanch the almonds and pound them to a paste,
mixing the rose-water gradually with them. Pow-
der the sugar, and beat the yolk of egg till very
light. Mix the crteam and milk togetber, and stir
into it gradually the sugar, the pounded almonds,

— ek
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and the beaten yolk of egg. Then stir the whole
. very hard. Putthe mixture into a skillet or sauce-

pan, and set it in a heated stove, or on ® charcoal
furnace. Stir it one way tll it becomes thick, but
take it off the fire before it has been fong enough to
curdle. Set it away to get cold. Tuke half - the
whites of the eggs, and beat themn to a stiff froth,
adding a little powdered sugar, and a few drops of
oil of lemon (the latter in proportion to its strength.)
Put the custard into a glass dish or bowl, and heap
the frothed white of egg upon it. You may orna-
ment the top with nonpareils or sugar-sand.

Or you may put it lnto small cups, piling some.

froth on each.
——

CURDS AND WHEY.

Take a small piece of rennet about twa inches
square. Wash it vefy clean in cold water, to get *
all the salt off, and wipe it dry. Put it into a tea-
cup, and pour on it just enough of lukewarm wa-
ter to coverit. Let it set all night, or for several
hours. Then take out the rennet, and stir the wa-
ter in which it was soaked, into a quart of warm
milk, ‘which should be in a broad dish. .

Set the milk in a warm place, till it becomes a
firm curd. As soon as the curd is cmnplele!y
made, set it in a cool place, or onice (i in summer:
for two or three hours before you want to use it,

Eat it with wine, sugar, and nutmeg.
3

The whey, drained from the curd, is an excels

lent'drink for invalids. )
When perfectly well made, it always looks

greenish.
D
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A TRIFLE.

#A guart.of eveam. ) .
M guarter of a. pound of loaf-sugar, powdered, =
*gﬁ‘r‘.,m of white wine, mixed ’ e

~ #alf a gilh of brandy, g

#Wight maccaroons. or more if you chmt;‘ -
*Four small sponge cakes or Naples biscwi o
#f'wo eunces of blanched sweet ahnonds, [.ounded itf a mortes.
‘One ounce of | lanched bitter alwonds or peach-kernels.*
Whe joice and grated peel of two lemous.

,  wimeg.grated, ..

A gla-s of oy au. - . .
A pint éf rieh baked eastard, made of the yolks of eggs.

‘Pound the sweet and bitter almonds to a smooth
paste, adding a little rose-water as you pound them.
Grate the yellow peels of the lemons, and
squeeze the juice into a saucer. o
Break the spungé cake and maccaroons into
small pieces, mix them with the almonds, and lay
4hem in the bottom of a large glass bowl. Grate
@ nutmeg over them, and the juice and peel of the
&mons. Add the wine and brandy, and let the
anixture remain untouched, till the cakes are dis-
- golved in the liquor.. Then stir it a little, _
Mix the creamn-und sugar with a glass of noyaw,
and beat it with a whisk or rods, till it stands alone.
As the froth rises, take.it off ‘with a spoon, and
day iton a sieve (with a large dish under it) 1o
#rain. "The cream, that drains into the dish, must
®e poured back ‘into ‘tlie pan with the rest, and
#eaten over again. When the cream is finished,
set i- in a eool place. _ ’ S
When the custard is cold, pour it into the glass
Bowl upon the dissolved cakes, &c. and when the
cream is teady, fill up the bowl with it, heaping
# highan the widdle. You may ornament it with
_smonparei's. '
® You may sulstitute for the almends & half-teaspoonful of Essenee of Bit-
Sor Almonds, ) . .
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- If you choose, you can put in, between the cus-
ward and the frothed creamn; a layer of fruit. jellyy
or small {ruit preserved..

-~

—
b WHIPT CREAM.
- A quart of cream. ‘
The whites of four eggs. ~
Half a pint of white wine. .
A quarter pound of powdered loaf-sugar,
Twelve drops of strong esseuce of lemon,or two lemons ent in IMU
i slices, or the juice ofa large lenion. . .
Mix. together, in a broad pan, a!l the mgredxents; '
- unless you use slices of leman, and then they' mus¢
be laid at intervals among the froth, as you: hea'
it in the bowl.
With a whisk or rods, beat the cream to. =
strong froth. Have beside your pan a sieve (bota
. tom upwards) with a large dish under it. As the
’ j froth risés, take it lightly off with a spoon, and lag
. " it on the sieve to drain. When the tap of the
_ sieve is full,transfer the froth to a large glass or ching:
\ bowl. Continue to do this till the bowl is folks
The cream which has dropped through the/sieve
into the dish, must be poured into_ the pan, anid
beaten over again. When all the cream is cone
verted into froth, pile it up in.the bowl, makiug ity
bighest in the middle.
If you choose, you may ornament it: withs. cedlf
and green noupareils. -

.. Ifyou putit into glasses, lay a little jely- in: the:

bottom of each glass, and pile the cream on it.
Keep it in a cool place 1ill yon want to use iti
Jt is best when made the day before.



( 40)
ICE CREAMS.

art of rich cream, boiled and set away till cold.
ﬂnT‘ f a pound of powdered loaf-sugar.
The juice of two large lemons.or a quart of strawberries or
or an ounce of bitter alinonds, blanched and pouided in a nmn.r
‘with rose-waler ; or a tea-spoonful of essence of bitter almouds,

Put the cream into a broad pan. Then stir in
the sugar by degrees, and when all is well -mixed,
atrain it tlnough a sieve.

_ Put it into a tin that has a close cover, and sét it
w a tub. Fill the tub with ice broken into very
small pieces, and strew among the ice a large

quantity of salt, taking care that none of the salt-

gets into the cream. Scrape the cream down with
4 spoon as it freezes round the edges of the tin.
While the cream is freezing, stir in gradually the
Jemon-juice, or the juice of a quart of mashed
strawberries or raspberries. When it is all frozen,
dip the tin in lukewarm water ; take out the cieam,
and fill your glasess ; but not till a few minutes be-
fore youn want to use it, as it will very soon. melt.*

You may heighten the colour of the red fruit,
By a little cochineal.

If you wish to have it in moulds, put the cream
mto them as soon as it has frozen in the tin, Set
the moulds in a tub of ice and salt. Just before
you want to use the cream, take the moulds out
of the tub, wipe or wash the salt carefully from the
ontside, dlp the moulds in lukewarin water, and
turn out the cream.

You inay flavour a quart of ice-cream with two
ounces of sweet almonds and one ounce of bitter
almonds, blanched and - beaten in a mortar with a
linle rose-water to a smooth paste.  Stir in the al-
monds grac'ually while the cream is freezing.

" * Jce croam ir smoothest and best when frozen twice over. That is, if taken
@ of the fr ‘&8 SOUT! 48 CODG :ndtbenpntbm.lapm,udﬁmonn

second time,

1
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ANOTHER TOE CREAM.

A pint and a half of rich cream.
. A quart and a half-pint of morning's - aitk..

One pound of loaf-sugar.

Two eggs.

Oue tablesspoonful of Sove.

Two lemons §

Or a Vauilla vean, split into smll pieces}

Or two ouuces of sweet almonds and one ounce of bittey al
nlanched and split into pieces ; or a teaspoonful of ' essence
bitter alinonds. - .

Take half of the milk and put in the ingrediengt
that is to_flavour it, either the vanilla, the alinonds,
or the grated rind of the lemons. Boil it, stirring}
in gradually the sugar. )

Having beaten the eggs well, add to thHem twa.

" table-spoonfuls of cold mik, and pour them inte:
the boiling milk. Let them simmer two or’ three'
minutes, stirring them all the time. Then 1ake the
mixture off the fire and strain it through baok-mus>
lin into a pan.  Add the cream and the remaindest
of the milk, and put the whole into the tin ffeezer;
which must be set in a tub filled with ice, among:
which must be scattered a great deal of salf.

Squeeze the juice from the two lemons: and” stilf
itinto the cream, by degrees, while it is freezing,

When it is all frozen, turn it out, first dipping
the tin for a moment in warm water.

If you wish to flavour it with strawberry- or rasp~
berry juice, thit, like the lemon-juice, must-be stir-
red gradually in while the cream is freezing:

In places where cream is not abundau this re-
ceipt (tihough inferior in richness) will be foupd:
more economical than the preceding one. " ltis,
however, less easy and expeditious. :

It will be betier if (rozen twice over.

n* : .
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‘BLANCMANGE.

Four calf’s feet.

A pint and a half of thick cream.

Half a pound of loafeugar, broken up.

A glass of wine.

A glass of rose-water.

A tea-spoonful of mace, heaten and sified.
‘Ten drops of essence of bitter almonds,

. Get four calf's-feet ; ; if passible some that have
been scalded, and not skinned. Scrape and clean
them well, and boil them in three quarts of water
till all the meat drops off the bone. Drain the
Kquid through a colander or sieve; and skim it
well. Let it stand till next” morning’ to congeal.
Then clean it well from the sediment, and put it
ipto a tin or bell-metal kettle. Stir- into it, the
cream, sugar, and mace. Bail it hard for five
minutes, stirring it several times. Tlen strain it
through-a linen cloth or napkin into a large bowl,
and add the wine and rose-water, and essence of
bitter almonds.

Set it in a cool place for three or four hours,
stirring it very frequenlly with a spoon, to prevent
the cream from separating from the jelly. The
more it is_stirred the better. Stir it till it is cool.

Wash your moulds, wine them dry, and then wet
them with cold water. When the i ancmange be-
comes very thick, (that s, in three or four hours. if.
the weather is not too damp) put it into your moulds.

When it has set in them till it is quite firin, loos-
en it carefully all round with a kmfe, and turn it
eut on glass or china plates.

If yvou wish to make .it with almonds, take an
- ounce of blanched bitter alinonds, and two ounces
of sweet. Beat themn in a mortar to a fine paste,
pooring in occasionally a little rose-water. When
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the mixture is ready ta boil, add the almonds to it
. gradmlly, ‘stirring them well in.  Or you may stir
them in, while it is cooling in the bawl.

It it inclines to stick to the moulds, set them an
instant in hot water. {t will then turn out easily.

If you clioose to make it without calf’s feet,
you can substitute an onnce of the best and clear-
est isinglass (or, if in summer, an ounce and a quar-
ter) boiled with the other ingredients. If made’
with isinglass, you must use 1wo ounces of sweet,’
and an ounce of bitter ahinonds, with the addition
of the grated rind of a large lewon, and a large
stick of cinnamon, hroken up, a gIaSS of wine, and
half a glass of rose-water. ‘These ingredients must
be all mixed together, with a guart of cream, and
boiled hard for five minutes. The mixture must
then be strained through a napkin, into a large
bowl. Set it ina cool place, and stir it frequently
till nearly cold.  Itmust then be put into the moulds.

You inay substitute for the almonds, half a gill
of noyau, in which case, omit the wine.

. i ——— :

FLOATING ISLAND,

A qnart of rich cream.
Tmner of a pound of leaf-sugar.

Haif a pint of white wive, °

A large ripe lemon,

Hall a pound of spunge cake.

A pint of currant jelly, raspherry jam, or marmelade of puch
or quince.

—

Put aside half a pint or nore of the cream, and
mix the remaining pint and a half’ with the wine and
st.gar, squeezing in the Juice of the lemon, or sub-
stituting twelve drops of essence of lewon. Beat
the mixture to a strong stiff froth, with rods or a
silver fork.
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Put the balf pint of unbeaten or fiquid cream into -
a glassbowl. Cut your spunge cake into thin slices,.
covering exch with a layer of jelly or marmelade,
spread on very thick. Place a slice lightly on the
liquid crean, and pile all the others upon it. Then
heap up the frothed cream upon the cake and sweet-
meats, o as to cover them entirely.

It. will be inproved, by laying in the botiom of
the glass bowl the yellow rind of the lemon, pared
thin. In helping it, let the lemon peel remain in
the bowl. -
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GENERAL DIRECTIO-NS

1n making cakes it is parncularly necessary
that the eggs shoinld be well beaten. They are .
" oot sufficiently light till the surface looks smooth
and level, and till they get so thick as to be of the
consistence of boiled custard.

White of egg should always be beaten till it be-
comes a heap of suff froth, without any liquid at
the bottom ; and till it bangs from the rods or fork
without dmppmg

Ezgs become light soonest when- new-!ald and
when beaten near the fire or in warm dry weather.

Butter and sugar should be stirred till it ‘looks
like thick cream, and till it stands up in the pan.

At should be kept.caol. If too warm, it will
make the cakes heavy.

Large cakes should be baked in tin or earthen
pans; with straight sides, that are as nearly perpen-
dicular as possible. - They cut into handsomer sli-
ces, and if tliey are to be iced, it will be found very
inconvenient to put on the icing, if the cake slopes
in towards the bottom. :

Before you ice a cake, dredge it all over with
flour, and then wipe tlie flour off. This will ena-
ble you to spread on the icing more evenly.

- Itis best 1o spread on the icing thin at first. Then
let it dry. When quite dry, put on another coat.
To ice smoothly requires inuch practice and care. .
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Before you cut an iced cake, cut the icing by it-
self with a small sharp penknife. The large knife
with which you divide the cake, will crack and
break the icing.

Large Gingerbread, as it burns very easily, may
be baked in an earthen.paw. So also may Black
Cake or Pound Cake. Tin pans or moulds, with a
hollaw tube in the middle, are best for large cakes.

If large cakes are baked in tin pans, the boitom
aud- sides shovld be covered with sheets of paper,
before- the mixture is put in. The paper wust: be
well buttered.

Spenge cukes, and Almond: cakes should be ba-
ked in pans that are as thin-as possibles

If the cakes should get burny; scrape them with
a-knife or grater, as soon as they ate:cool.

Always be careful 10 butter your pans well.’
Should  the cakes stick, they cannot be got out
without- breaking.

- For queen-cakes, &ec. the smaﬂltms of a round
or: oval'shape are most convemem; Fill them but
little more than halfi

After the mixture is completed, set it in a cool
place till all the cakes are baked.

In rolling out' cakes made-of dough, use as- little
fibur as.possible. When you lay them in the pans,
do not place then too close together, lest they run
into each other. -

When you-are ontting them out, dip the cutter
freqnently in flour, to prevent its sticking.

If cakes are not properly baked, they will have
lteavy sireaks thirongh them, and the bottoms will
be uneven and smisshapen,

It is always safest to have large cakes dome i in a
baker’s oven. :
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ALMOND CAXE.

‘T'wo ounces of -blanched hitter almonds, pousided-very fime.
%veu ounces of flour, sifted aad dried. - v
'en
One pnuld of loaf-sugar, powdered and sified.
A wineglass of roseswater.

‘Take two ounces of shelled bitter almonds or
peach-kernels. 'Scald them in hot water, anil as
you peel thém, throw them into a bowl of cold
water, then wipe them dry, and pound them one by
one in a mortar, till they are’ quite fine wnd smobth.

Break ten eggs, putting the yolks in one pan and
the whites in another. Beat them ‘scparetely as
light as possible, the whites first, and-then the yolks.

Add the sugar, gradually, to the yolks, beatmg
it in very hard. Then by degrees, beat in'the
almonds, and then add the rose-water.

Stir half the whites of the eggs into theyolks and
sugar. Divide the flour into two equal parts, and
stir in one half, slowly and lightly, till it bubbles on
the top. Then the other half of the white of egg,
and then the remainder of the flour very lightly.

Butter a large square tin pan, or one made of
paste-board which will be better. - ‘Put in the mix-
ture, and set immediately into a qmck oven, which
must be rather hotter at the bottom than at the 1op.
Bake it according to the thickness. 1f you allow
the oven to get slack, the cake will be spoiled.

Make an icing with the whites of three eggs,
twenty-four tea-spoonfuls of loaf-sugar, and eight
drops of e-<ence of lemon.

When the cake is cool, mark it in small squares
with a knife. Cover it mth icing, and ornament it
while wet, with nonpareils dropped or in borders,
round each square of the cake. When the icing is
dry, cut the cakeinto squares, cutting through the
icing very carefully with a penkuiie. Or you may
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cut it in squares first, and then ice and ornament
each square separately. :
Eat 1t while fresh.
. POUND CAKE.
Oné pound of flour sified.
One pound of white sugar, powdered and sifted.
Oue pmmd of fresh butter.
Ten eggs. .
Half a glass of wine,
Half a glass of brandy, %mixed.
« Half a glass of rose-water,

T'welve drops of essence of lemon.
A table-spoonful of mixed mace and cinnamen.

A nutmeg, powdered.

Pound the spice dnd sift it. There should- be
twice as much cionammon as mace. Mix the cinna-
mon, mace, and nuteg together.

Sift the flour into a broad pan, or wooden bowl.
Sift the powdered sugar into a Iarge deep pan, and
cut the butter into it, in small pieces. 1fthe weath-
er is very cold, and the butter bard, set the pan
near the fire for a few minutes ; but il the buner
is too warm, the cake will be heavy. Stir the butter
and sugar together, with a wooten stick, till - they
are very light, and white, and look like cream.

Beat -the eggs in a broad shallow pan with a
woorden egg-beater or whisk. They must be beaten
till they are thick and sinooth, and of the consis-
tence of boiled custard. )

Pour the liquor and ' rose-water, - gradually, into
the butter and sugar, stirring all the time. Add, by
degrees, the essence of lemon and spice.

Stir the egg and flour alternately into the butter
and sugar, a handful of flour, and about two spoon-
fuls of the egg (which you must continue to beat all
the time,) and when all is in, stir the whole mixure

- very hard, for near ten minutes.
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Butter a large tin pan, or a cake mould with an
open tube rising from the middle. Put the mixture
into ft as evenly as possible.  Bake it in a mod-
erate oven, for two, or three, or four hours, in pro-~
portion to its thickness, and to the héat of the fire.

» When you think itis nearly doae, thrust a twig or
wooden skewer into it, down to the botfom. 1fthe
stick comes out clean and dry, the cake is almost
baked. «+ When quite done, it will shrink from the
sides of the pan, and cease makidg a noise. - Then
withlraw the coals (if baked in a dutch oven),'take
off the lid, and let the cake remain in the oven to
cool gradually. ‘

You may ice is®either warm or cold. Belore
you put the icing on a large cake, dredge the cake

_ @ over with flour, and then wipe the flour off ; this

will make the icing stick on better—If you have
sufficient time, the appearance of the cake will
be muchrimproved by icing it twice. Put on the
first icing soon after the cake is taken out of the
oven, and the second the neat day when the first
is perfectly dry.  While the last icing is wet, or-
nament it with coloured sugar-sand or nonpareils.
e

QUEEN CAKE.

One pound of powdered whitg sugar.

One md of %?esh butter—:gashed.

,Ii“ourteen ounces of sifted flour, being 2 ounces less than a pound.
'en eggs.

One wine-glass of wine-and brandy, mixed.

A glass of rose-water, or iwelve drops of essence of lemon.

One tea-spoonful of mace and cinpamon, mixed.

One nutmeg, beaten ot grated. .

Pound the spice to a fine powder, in a marble
mortar, and sift it well.

Put the sugar into a deep earthen pan, and cut
the b'ult;er intoit.  Stir them together, till very light.
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Beat the eggs in a broad shallow pan, tll they
are perfectly smooth and thick.

Stir into the butter and sugar a little of the beat-
en egg, and then a little flour, and so on alternate-
ly, a liule egg and a little flour, till ibe whole is i ;
continuing all the time to beat the eggs, and stir-
ring the mixture very hard.. Add by degrees, the
spice, and then the liquor, a litle at a time. Final-
ly, putin the rose-water, or essence of lemon.  Stir
the whole very hard at the last. )

Take about two dozen little tins, or more, if you
have room for them in thé oven. Rub them very
weH with fresh butter. With a spoon, put some of
the mixture into each tin, but do not i1l them to the
top as the cakes will rise high in baking. Bake
them in a quick oven, about a quarter of an hour.
When they are done, they will shrink a hule from
the sides of the tins.

Before you fill your tins again, scrape them well
with a knife, and wash,or wipe them clean.

If the cakes are scorched by too hot a fire, do
notscrape off the burntparts till they have grown cold.

Make an icing with the whites of three eggs,
beaten till it stands alone, and 24 teaspoonfuls of the
best loaf-sugar, powdered, and beaten gradually into
the white of egg. ~ Flavour it with a tea-spoonful of
rose-water or 8 drops of essence of lemon, stirred
in at the last. Spread it evenly with a broad koife,
over the top -of each queen-cake, ornamenting them,
(while the icing is quite wet) with red and green
. nonpareils, or fine sugar-sand, dropped on, careful-.
ly, with the thumb aod finger.

When the cakes are iced, set them in a warm
place to dry; but not too near the fire, as that
will cause the icing to crack. It is best to ice them
twice over, spreading it very thin the first time.
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You may colour icing of a fine pink, by mixing
with it a few drops of liquid cochineal, which is
prepared by boiling very slowly in an earthen or
china vessel tweaty grains of cochineal powder,
twenty grains of cream-of-tartar, and twenty grains of
powdered alum, all dissalved in a gill of soft water,
and boiled till reduced to one hall.  Strain it and
cork it ‘'up in a small phial. Pink icing should be
ornamented with white nonpareils. -

In buying essence or oil of lemon, endeavour to
get that which is white, it being much the strongest
and best. When it looks greenish, itis generally
very weak, so that when used, a. double or treble
quantity is necessary.

: ——

SPONGE CAKE.

Twelve eggs.
Ten ounces of sifted flour, dried wear the fire,

A pound of loaf-sugar, powdered and sifted.

Twelve drops of essence of lemon.

A grated mmj

A tea-spoonful of powdered cinnamon and maee, mixed.

Beat the, eggs as hght as possible. Eggs for
sponge or almond cakes require more beating than
for any other purpose. Beat the sugar, by degrees,
into the eggs. Beat very hard, and continue to
beat some time after the sugar is all in.

No sort of sugar but loaf will make light sponge-
cake. Stir in, gradually, the spice and essence of
lemon. Then, by degrees, put in the flour, e little
at a time, stirring round the mixture very slowly
with a knife. If the flour is stirred in too hard, the
cake will be tough. It must be done lightly and
gently, so that the top of the mixture will be cov-
ered with bubbles. As soon as the flour is all in,
begin to bake it, as setting will injure it." ,

..'C
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Put it in small tins, well buttered, or in one large
tin pan. The thinner the pans, the better for
sponge-cake. Fill the swall tins about half full.
Grate loaf-sugar over the top of each, before you set
them in the oven. :

Sponge-cake requires a very quick oven, pattic-
ularly at the bottom. It should be baked as fast a3
possible, or it will be tough and heavy, however
light it may have been before it went into the oven.
It 'is of all cakes the most liable to be spoiled in
baking. When taken out of the tins, thé gakes
should be spread on a sieve to cool. 1f balgd in
one large cake, it should be ieed. R

A large cake of twelve eggs, should be baled at
least an hour in a quick oven. )

For small cakes, ten minutes is generally suffi-

“cient. If they get very much out of shape in bak-
ing, it is a sign that the oven is too slow.

A, e '

Some think that sponge-cakes and almond cakes
are lighter, when the yelks and whites of the eggs
are beaten in separate pans, and mixed geodly to-
gether before the sugar is beaten into them.

If done separately from the yolks, the Whites
should be beaten till they stand alone. ~ * °

Sponge-cake is best the day it js baked.

. ——
NEW-YEAR'S CAKE.
Three pounds of flour, sifted.
A pound and a half of powdered white sugar. -

A pound of fresh butter.
A pint of milk with a small teaspoonful of pearl-ash melted init.

. Having sifted the flour, spread the sugar on the
paste-board, a little at a time, and crush it to pow-
der by rolling it with the rolling-pin. Then mix it
with the flour. Cut up in the flour the butter and

<

A

' @
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mix it well by rubbing it in with your bands. Add
by degrees the milk. Then knead the dough very
hard, till it no longer sticks to your bands. Cover
. it, set it away for an’hour or two, and then
knead it again in the same manner. Yow may re-
peat the kneading several tines. Then cut it into
pieces, roll out each piece.inio a sheet balf an inch
thick. Cut it igto large flat cakes with a tin cutter,
You may stamp each cake with a yooden print, by
way of ornamenting the surface.

Sprinkle with flour some large flat tin or iron
pans, lay the cakes in theg and bake them of a pale
brown, in an oven of equal heat throughout.

These cakes require more and harder kneading
than any others, therefore it is best to have them
kneaded by a man, or a very strong woman.

They are greatly improved by the addition of
some carraway seeds worked into the dough.

_BLACK, OR PLUM CAKE.

One pound of flour, sifled.
One pound of fresh butter.
One pound of powdered white sugar.

Twelve eg}l.

Two pounds of best raisins,

‘Two pounds of currants.

Two wble-spoonfuls of mixed spice, mace and cinnamon.
0 nutmegs powdered.

A large glass of wine,

A large glass of brandy, %mixod together:
A glass of rose-water.
One pound of citron.

Pick the currants very clean, and wash them,
draining them through a colendar. Wipe them in
a towel. Spread them out on a large dish, and set
them near the fire, or in the hot sun, to dry, pla-
cing the dish in a slanting position. Having stoned
the r:isins, cut them in half, and, when all are done,
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sprinkle them well with sifted flowr, to pre vent
their sinking to the bottom of the cake. When the
currants are dry, sprinkle them also with flour.

Pound the spice, allowing twice as much olbna-
mon as mace. Sift it, apd mix the mace, nutmeg,
and cinnamon together. 'Mix also the liquor and
rose-water in at umbler or cup. - Cut the citron into
slips.  Sift the flour into a broad dish. Siftthe su-
gar into a deep earthen pan, and cut the butter intor
it. Warm it near the' fire, if the weathér Is too
cold for it to mix easily. Stir the butter and" se~
gar to a cream. ¥

Beat the eggs as light as possxble Stir them
into'the butter and sugag, alternately with'the flours
Stir very hard. Add gradually the ‘spice and
liquor. Stir the raisins and currants alternately
into the mixture, taking care that they are well
floured. Stir the whole as hard as possible, for ten
minutes after the ingredients ate in.

Cover the bouomiatid sides of a large tin or
earthen: pan, with sheets of white papes well butter-
ed, and put into it some of the mixture. Then
Spread on it some of the citron, which must not be
cut too small. Next put a layer of the mixture,
and then a layer of citron, and 30 on till n is all in,
having a layer of the mixture at the top.

This cake is always best baked in a baker’s
oven, and will require four or five hours, in propor~
tion to its thickness. )

After this cake is done, it will be the better for
withdrawing the fire (if baked in an iron oven), and
letting it stay in the oven all night, or till it gets
quite cold.

Ice it next day.

This cake will keep much longer with a double
quantity of liquor and spice.
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FRENCH ALMOND CAKE. -

Six of shelled sweet almond

Three ounces of shelled bitter almonds, or peach-kernels.
‘Three ouaces sifted flour, dried near the fire,

Fourteen eggs.

One pound of powdered loaf-sugar. -
Twelve drops d‘ essence of lemon

Blanch the almonds, by scalding them .in hot
water. Put them into a bowl of cold water, and
wipe thein dry, when you take them out. Pound
them, one at a time, in a mortar, till they are per-
fectly smooth. Mix the sweet and bitter alinands
together. Prepare them, if possible, the day be-
fore the cake is made. While pounding the al-
‘monds, pour in occasionally a little rose-water. It
makes them much lighter.

Put the whites and yolks of the eggs nto sepa-
rate pans. Beat the whites 1ill they stand alone,
and then the yolks ill they are very thick.

Put the sugar, gradually, to the yolks, beating it
in very hard, . Add, by degrees, the almonds, still
beating very- hard. Then put in the essence of
lemon. Next, beat in, gradually, the whites of
the eggs, continuitg to beat for some time after
they are all in,. Instlv, stir in the flour, as slowly
and lightly as poss&ble. o

. Byter a' : tin moukd or pan. Put the cake
in, and bak an hour or
more accord )

The oven iotter at the
top, than at1 ‘

When dor

Ice it, and

These ali baked in &
turban-shape "eils put on
in spots or:5|

Thls cake
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A pound of almonds* in the shells (if the shells
are soft and thin,) will generally, yield half a pound
when shelled. Hard, thick-shelled almonds, sel-
dom yield much more than a quarter of a pound,
and should therefore never be bought for cakes or
puddings.

Bitter almonds and peach-kernels can always be
purchased with the shells off.

Families should always save their peach-kernels,
as they can be used in cakes, puddings and custards.

———
MACAROONS,

Half a pound of shelled sweet almonds.
quamt P A of hallad bim A" r

The whites of three eggs.

Twenty-four large tea-spooufuls of powdered loaf-sugar.

A wine-glass of rose-water. :

A largeitea-spoonful of inixed spice, g, mace and cinnamon,

Blanch and pound your almonds, beat them very
sinooth, and mix the sweet and bitter together;
do them, if' you can, the day before you make the
maccaroons. Pound and sift your spice. Beat
the whites of three eggs till they stand alone ; add
to them, very gradually, the powdered sugar, a
spoonful &t a time ; beat it in very hard, and putin, .
by degrees, the rose-water and spice. Then stir
in, gradually, the almonds. The mixture must be.
like a soft dough ; if too thick, it will be heavy ; if
100 thin, it will run out of shape. If you find your
almonds not sufficient, prepare a few more, and stir
them in. When it is all well mixed and stirred,
put some flour into the palm of your_ hand, and ta~
king up a lump of the mixture with a knife, roll it on
your hand with the flour into a small round ball ;

* In pounding almonds, if you cannot procure rose-water for them,
eold plain water may bel‘tbﬂitaied, but it is by ne means se goed. ’
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have ready an iron or tin pan, buttered, and lay the
macaroons in it, as you make them up. Place
them about two inches apart, in case of their
spreading. Bake them about eight or ten minutes
in a moderate oven ; they should be baked of a pale
brown colour. If too much baked, they will lose
_their flavour ; if too little, they will be heavy.
Let the top of the oven'be hotter than the bottom.
They should rise high in the middle, and crack on
the surface. You may, if you choose, put a larger
proportion of spice.

Cocoa-nut cakes may be made in a similar man-
ner, substituting for the pounded almonds half a
pound of finely grated cocoa-nut. They must be
made into small round balls with a little flour laid
on the paln of the hand, and baked a few minutes.
They are very fine. -

——

APEES.

A pound of flour, sifted.

Half a pound of butter.

Half a glassof wine,and a table-spoonful of rose-water, -md.
Half a pound of powdered white sugar.

A nut

A tea-spoonfnl of beaten cinnamon and mace.

‘Three table-spoonfuls of carraway seeds.

Sift the flour into a broad pan, and cut up the
butter init. Add the carraways, sugar, and spice,
and pour in the liquor by degrees, mixing it well
with a knife ; add enough of cold water to make it
a stiff dough. Spread some four on your paste-
board, take out the doogh, and knead it very well
with your hands. Cut it into small pieces, and
knead each separately, then put them all together,
and knead the whole in one lump. Rollit outin a
sheet about a quarter of an inch thick. Cut it out
in round cakes, with the edge of a tumbler, or a tin
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of that size. Butter an iron pan, and lay the cakes
in it, not too close together., Bake them a few
minutes in a moderate oven, till they are very
slightly coloured, but not brown. If too much
baked, they will entirely lose their flavour. Do
not rol them out too thin.

The top of the oven should be hetter than the
bottom, or the cakes will lose their shape.

———

KISSES.

One pound of best loaf-sugar, powdered and sifted.
The whites of four eggs.

Twelve drops of essence of lemon.

A tea-cup of currant jelly.

Beat the whites.of four eggs till they stand alone.
Then beat in, gradually, the sugar, a tea-spoonful
at a time. Add the essence oflemon, and beat
the whole very hard.

Lay a wet sheet of paper on the bottom of a
square tin pan. Drop on it, at equal distances, a
small tea-spoonful of stiff currant jelly. It is bet-
ter to put a little of the beaten white of egg and
sugar at first under the currant jelly. With a
large spoon, pile some of the beaten white of egg
and sugar on each lump of jelly, so as to cover 1t
entirely. Drop on the mixture as evenly as pos-
sible, so as to make the kisses of a round smooth
shape.

Set them in a cool oven, and as soon as they
are coloured, ghey are done. Then take them out
and place them two bottoms together. Lay them
lightly on a sieve, and dry them in a cool oven,
till the two bottoms stick fast together, so as.to
form one ball or oval.

L



CAKES, 59

RUSK.

Quarter of a pound of sugar.

Quarter of 8 pwud of freglrlrbuttef.
One pound of flour, sifted.

One egg. .8

Three wine-glasses of milk.

A wine-glass and.a half of best yeast.
A table-spoonful of rose-water,

A tea-spoonful of powdered cinnamon.

Sift your flour into a pan. Cut up the butter in
the milk, and warm them a little, so as to soften the
butter, but not to melt it entirely. Beat your egg ;
pour the milk and butter into your pan of flour, then
the egg, then the rose-water and spice, and lastly
the yeast. Stir all well together with a kaife.

Spread dome flour on your pasteboard : lay the
dough on it, and knead it well. | Then divide it into
small pieces of an equal size, and knead each piece
into a little thick round cake. Butter an iron pan,
lay the cakes in it, and set them in a warm place to
rise. Prick the fops with a fork. When they are
quite light, bake them in a moderate oven.

Rusk should be eaten fresh.

—
JUMBLES.

Three :

Half poefxs of flour, sifted.

Half pound of butter.

Half pound of powdered loaf sugar.

One table-spoonful of rose-water.

One nutmeg, grated.

One tea-spoonful of mixed mace and ¢ innamon.

Stir the svgar and butter to a cream. Beat the
eggs very light. Throw them, all at once, into the
pan of flour. Put in at once the butter and sugar,
and then add the spice and rose-water. Ifyou have
no rose-water, substitute six or seven drops of
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strong essence of lemon, or more if the essence is
weak. Stir the whole very hard, with a knife.

Spread some flour on your paste-board, and
flour your hands well. Take up with yeur knife,
a portion of the dough, and day it on the board.
Roll it lightly with your hands, into long thin rolls,
which must be cut into equal lengths, curled up
into rings, and laid gently into an iron or tin pan,
buttered, not too close to each other, as they
spread in baking. Bake them in a quick oven
about five minutes, and grate loal-sugar over
them when cool.

The top of the oven may be nearly red hot,
otherwise the jumblez will run into each other, and -

become flat and shapeless: . :
' ——
NEW-YORK CUP CAKE.
Four eggs. ’

Four cups of sifted flour.

Three cups of powdered white sugar.
One cup of butter.

One cup of rich milk.

One glass of white wine.

A grated nutmeg.

A tea-spoonful of cinnamon, beaten,

A small tea-spoonful of pearl-ash

Thhe cups should led about half a pint.

Warm the milk and cut. up the butter in it, keep-
ing it by the fire,till the butter is melted. Prepare
the spice, and sift the flour. Beat the eggs very
light, and stir them into the milk in turn with the
flour. Addthe splce, and wine, and lastly the pearl-

_ ash, having melted it in a little vinegar. Stir all
very hard.

Butter some small tins, fill them half-full with the |
mixture, and bake them in a moderate oven of equal
heat throughout.
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SPANISH BUNS.

Four eggs.

Three quarters of a pound of flour, sifted.

Half pound of powdered white sugar,

Two and half wine-glasses of rich milk.

Six ounces of fresh butter.

One and half wine-glass of best yeast fresh from the brewer.
One table-spoonful of rose-water.

One grated nutineg.

One large tea-spoonful of powdered mace and cinnamon,

Sift half a pound of flour into a broad pan, and
sift a quarter of a pound, separately, into a deep
plate, and set it aside. Put the milk into a soup-
plate, cut up the butter, and set it on the stove or
near the fire to warm, but do not let it get too hot.
When the butter is very soft, stir it all through the
milk with a koife, and set it away to cool. Beat
the eggs very light, and mix the milk and butter
with them, all at once; then pour all into the pan
of flour. Put in the spice and the rose-water, or,
if you prefer it, eight drops of essence of lemoa.
Add the yeast, of which an increased quantity will
be necessary, if it is not very strong and fresh.

- Stir the whole very hard, with a knife. Add the

sugar gradually. If the sugar is not stirred in
slowly, a little at a time, the buns will be heavy.
Then, by degrees, sprinkle in the remaining quar-
ter of a pound of flour. Stir all well together;
butter a square iron pan, and put in the mixture.
Cover it with a cloth, and set it near the fire to
rise. It will probably not be light in less than
five hours. When it is risen very high, and-is cov-
ered with bubbles, bake it in a moderate oven,
about a quarter of an hour or more in proportion
to its thickness. ‘

When it is quite cool, cut it in squares, and
grate loaf-sugar over them. This quantity will

make twelve or fifteen buns.
F
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They are best the day they are baked.

You may, if you choose, bake them separately,
in small square tins, adding to the batter half a
pound of currants or chopped raising, well floured,
and stirred in at the last.

In making buns, stir the yeast well before you put '
itin, having first poured off the beer or thin part from
the top. If your yeast is not good, do not attempt
to make buns with it, as they will never be light.

Buns may be made in a plainer way, with the
following ingredients, mixed in the above manner.

Half & pound of flour, sifted into a pan.

A quarter of a pound of flour, sifted into a plate, and set aside to
sprinkle in at the last.

Three eggs, well beaten.

A quarter of 2 pound of powdered sugar.

Three wine-glasses of milk.

A wine-glass and a half of the best yeast.

A large tea-spoonful of powdered cinnamen.

A quarter of a pound of butter, cut up, and warmed in the milk.

All buns should be eaten quite fresh.
——

INDIAN POUND CAKE.

Eight eggs.

One pint of powdered sugar. .

One pint of indian mez, sified, and half pint of whéat flour.
Half pound of butter.

One nutmeg grated—and a teaspoonful of ci

A glass of mixed wine and brandy,

Btir the butter and sugar to a cream. Beat the
eggs very light. Stir the meal and eggs, alternate-
ly, into the butter and sugar. Add the spice and
liquor.  Stir all well. Butter a tin pan, put in the
mixture, and bake it in a moderate oven.

This cake should be eaten while fresh.
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GINGER CUP CAKE.
Five ‘eggs.
Two large tea-cups full of molasses.
The same of brown sugar, rolled fine.
The same of fresh butter.
One cup of rich milk,
Five cups of flour, sifted.
Half a cup of powdered allspice and cloves.
Half a cnp of ginger,
A half tea-spoonful of pearlash melted in vinegar.

Cut up the butter in the molasses, and warm
them till the butter is melted. When cold, stir in
the milk and sugar. Beat the eggs very light, and
add them to the mixture, in turn with the flour.
Stir in the ginger and other spice, and lastly the
pearl-ash. If the ginger is not strong (it loses its
strength by keeping) add a larger or even a double
quantity. You can judge by tasting the mixture.

Butter some Httle tins, and rather more than half
fill them with the mixture. Bake them in a moder-
ate oven, as gingerbread burns more easily than
any other cake.

—————
LOAF CAKE.

Two pounds of sifted flour, setting aside half a pound to sprinkle
in at the last.

One pound of fresh butter. d

One pound of powdered sugar.

Four eggs. )

One pound of raisins, stoned and cut in half,

One pound of currants, washed and dried.

Half a pint of milk.

Half a glass of wine.

Half a glass of brandy. .

A table-spoonful of mixed spice, mace, nutmeg and cinnamon.

Half a pint of the best brewer’s yeast ; or more, if the yeast is not

very strong.

Cut up the butter in the milk, and warm it till
the butter is quite soft; then stir it together, and
set it away to cool. It must not be made too warm.
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After you have beaten the eggs, mix them with the
butter and milk, and stir the whole into the pan of
flour. Add the spice and liquor, and stir in the
sugar gradually. Having poured off the thin part
from the top, stir the yeast, and pour it into the mix-
ture. Then sprinkle in the remainder of the flour.

Have ready the fruit, which must Le well flour-
ed : stir it gradually into the mixture. Butter a
large tin pan, and put the cake into it. Cover it,
and set it in a warm place for 5 or 6 hours to rise.
When quite light, bake it in a moderate oven.

This cake is best the day it is baked.

——

GINGERBREAD NUTS.

Two pounds and a half of flour, sifted.

One pound of fresh batter.

One quart of molasses.

Two ounces of ginger, or more, if it is not very strong.

Twelve dozen grains of allspice,

Six dozen cloves, powdered and sified.

Half an ounce of cinnamon,

A half tea-spoonful of pearl-ash or sal eeratus, dissolved in a litile
vinegar.

Cut up the butter in the flour, and mix it with
the ginger and other spice. Wet the whole with the
molasses,and stir all well together with a kaife. Then
add the dissolved pearl-ash or sal @ratus. i

Throw some flour on your paste-board, take the
dough (a large handful at a time) and knead it in
separate cakes. Then put all together, and knead
it very hard for a long time, in one large lump.
Cut the lump in half, roll it out in two even sheets,
about half an inch thick, and cut it out in little
cakes, with a very small tin, about the size of a
cent. Lay them in buttered pans, and bake them
ina moderate oven, taking care they do aot scorch,
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ns gingerbread is more liable to burn thamr any
other cake.

The oven should be hottest at the top.

You may, if you choose, shape the gingerbread
nuts, by putting flour in your hand, taking a very
small piece of the dough, and rolling it into a little
round ball.

If the molasses is thin, or the weather warm,
they will require additional flour.

Gingerbread nuts are best when a week old.
—cctiane

MILK BISCUITS.

T'wo pounds of flour, sifted.

Half & pound of butter.

Two eggs.

Six wine-glasses of milk.

Two wine-glasses of the best brewer's yeast, or three of good
home-made yeast.

Cut the butter into the milk, and warm it slightly
on the top of the stove, or near the fire. Sift the
flour into a pan, and pour the milk and butter into
it. Beat the eggs, and pour them in also. Lastly
the yeast. Mix all well together with a knife.

Flour your paste-board, put the lump of dough
oo it, and knead it very hard. Then cut the dough
in small pieces, snd knead them into round balls.
Stick the tops of them with a fork. :

~ Lay them in buttered pans and set them to rise.
They will probably be light in an hour. When
they are quite light, put them in a moderate oven
and bake them.

They are best when quite fresh.
Fi
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BUTTER BISCUITS.

Half a pound of butter.

Two pounds of flour, sified.

Half a pint of milk, or cold water,
A salt-spoonful of sait.

Cut up the butter in the flour, and put the salt to
it. Wetit to a stiff dough with the milk or water.
Mix it well with a knife.

Throw some flour on the paste-board, take the
dough out of the pan, and knead it very well.

Roll it outiato a large thick sheet, and beat it
veryhard, on both sides, with the rolling-pin. Beat
it along time, foritis beating biscuits that makes
them crisp. If not well beaten, they will be hard
and tough.

Put it out with a tin or cup into small round thick
cakes. Beat each cake or biscuit on both sides.
Prick them with a fork, and bake thein of a light
browa.

——

SUGAR BISCUITS.

Three pounds of flour, sified.

One pound of buttzr.,

A pound and a balf of powdered sugar.

Half a pint of milk.

Two table-spoonfuls of brandy.

A small tea-spoonful of pearl-ash, dissolved in warm water.
Foar table-spoonfuls of carraway seeds.

Cut the butter into the flour. Add the sugar -
and carraway seeds. Pour in the brandy, and
then the milk. Lastly, put in the pearl-ash. Stir
all well with a knife, and mix it thoroughly, till it
becomes a lump of dough.

Flour your paste-board, and lay the dough on
"it.  Knead it very well. Divide it into eight or ten
pieces, and knead each piece separately. Then
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put them all together, and koead them very well
in one lump.

Cut the dough in half, and roll it out into sheets,
about half an inch thick. Beat the sheets of dough
very hard, on both sides, with the rolling-pin.
Cut them out into round cakes with the edge of a
tumbler. - Butter iron pans, and lay the cakes in
them. Bake them of a very pale browa. If done
100 much, they will lose their taste.

Leet the oven be hotter at the top than at bottom.

These cakes kept in a stone jar, closely covered
from the air, will continue perfectly good for seve-
ral months.

——

LAFAYETTE GINGERBREAD.

Five eggs.

Half a pound of brown sugar.

Half a pound of fresh butter.

A pint of molasses.

A pound and a half of flour.

Four table-spoonfuls of ginger.

‘Two large sticks of cinnamon, :

Three dozen grains of allspice, > powdered and sifted.
Three dozen of cloves,

The juice and imted peel of two large lemons.
A little pearl-ash or sal ratus.

Stir the butter and sugar to a cream. Beat the

eggs very well. Pour the molasses, at once, into

_the butter and sugar. Add the ginger and other
spice, and stir all well together.

Put in the egg and flour alternately, stirring all
the time.  Stir the whole very hard, and put in
the lemon at the last. When the whole is mixed,
stir it till very light.

Butter an earthen pan, or a thick tin or iron one,
and put the gingerbread into it. Bake it in a mod-
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erate oven, an hour or more, according to its
thickness. Take care that it does not burn. .

Or you may bake it in small cakes, or little tins.

Its lightness will be much improved by a small
tea-spoonful of pearl-ash dissolved in a tea-spoon-
ful of vinegar, and stirred lightly in at the last. If
the pearl-ash is strong, half a tea-spoonful will be
sufficient, or less even will do. It is better to stir
the pearl-ash in, a little at a time, and you can tell
by the taste of the mixture, when there is enough.
Too much pearl-ash, will give it an unpleasant taste.

If you use pearl-ash, you must, omit the lemon,
as its taste will be entirely destroyed by the pearl-
ash. You may substitute for the lemon, some
raisins and currants, well floured to prevent their
sinking.

This is the finest of all gingerbread, but should-
not be kept long, as in a few days it becomes very
hard and stale. It is best the day it is baked.

P,

COMMON GINGERBREAD.

A pint of molasses.

One pound of fresh butter.

Three pounds of flour, sified. '
A pint of milk.

A small tea-spoonful of peat!-ash, or less.

A tea-cup full of ginger, or more if it is not strong.

Cut the butter into the flour. Add the ginger.

Having dissolved the pearl-ash in a little vine~
gar, stir it with the milk and molasses alternately
into the ather ingredients. Stir it very hard for a
long time, till it is quite light.  Knead it a little.

Put some flour on your paste-board, take out
small portions of the dough, and make it with your
hand into long rolls. Then curl up the rolls into
round cakes, or twist two rolls tegether, or lay
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them in straight lengths or sticks side by side, and
touching each other. Put them carefully into but-
tered pans, and bake them in a moderate oven, not
_ hot enough to burn them. If they should get
scorched, scrape off with a knife, or grater, all the
burat parts, before you put the cakes away.

Yeou can, if you choose, cut out the dough with
tins, in the shape of hearts, circles, ovals, &c. or
you may bake it all in one, and cut it in squares
when cold.

If the mixture appears to be toe thin, add, grad-
ually, a little more sifted flour.
——

A DOYER CAKE.

Half ? pint of nn!|k.

gﬁ:z‘wa:dmaled of hp:m ash, dissolved in 2 J.ude vinegar.
Bl poud S ater.

Six eggs.

One g ass of brandy.

Half a glass of rose-water.

One grated nutmeg.

A tea-spoonful of powdond cinmamon.

Dissolve the pear!-ash in vinegar. Stir the su-
gar and butter to a cream, and add to it gradual-
ly the spice and liquor. Beat the eggs very light,
and stir them into the butter and sugar, alternately,
with the flour. Add, gradually, the milk, and
stir the whole very hard.

Butter a large tin pan, and put in' the mixture.
Bake it two hours or more, in a moderate oven.
If not thick, an hour or an hour and a half will be
sufficient.

Wrap it in a thick cloth, and keep it from the
air, and it will continue moist and fresh for two
weeks. The pearl-ash will give it a dark colour.
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It will be much improved by a pound of raisins,
stoned and cut in half, and a pound of currants,
well washed and dried.

Flour the frait well, and stir it in at the last.

—p—

LADY CAKE.

The whites only of sixteen :Fg‘l
Three quarters of & pound of sifted flour.
Half a pound and two ounces of fresh butter.
One pound of powdered white sugar.
Three ounces of shelled bitter almonds, or peach kernels.*
Two wine-glaises of rose-water.

Blanch the almonds in scalding water. Pound
them one at a time in a mortar ; pouring in, as you
do them, the rose-water, (a few drops at a time) to
moisten them, make them light, and prevent them
from sinking in a lump to the bottom of the cake.
—You must on no account use sweet almonds.—
When they are all pounded to a smooth paste, cover
them and set them away in a cold place. It is best
to do them the day before they are wanted.

Cut up the butter in the sugar, and stir them to-,
gether to a light cream. Then gradually stir io
the pounded almonds. Take the whites only of
sixteen eggs (you may use the yolks for custards,
gingerbread, &c.) and beat them till they stand
alone. Then stir them into a pan of butter and
sugar, alternately with the sifted flour, a little at a
time. Stir the whole mixture very bard, and then
put it into a well-buttered tin pan, and set it im-
mediately in the oven which must be previously
prepared of a moderate heat. It will require
rather more than two hours to bake, but you

* If you cannot procure bitter almonds, you may substitate twelve
drops or more of their essence, diluted with the rose-water.
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can try it by sticking down to the bottom of the cake
a twig from a corn-broom. The time allotted to
baking a cake must always be in proportion to its
thickness. Take care not to let it burn. When
- you are certain that it is done, place it on an in-
verted sieve, cover it lightly with a napkin, and let
it cool gradually. When cold, ice it with white of
egg and powdered loaf-sugar, flavoured with ten
drops of il of lenion, or with one drop of oil of roses,
Do oot cut it till next day. This cake is beautiful-
ly white, and (if the receipt is strictly followed) will
be found delicious. If put in a cool place and
guarded from the air, it will keep a week.
It may be baked in little tins like queen-cake.
. ——
CRULLERS.

Half a pound of butter.

Three quarters of a round of powdered white sugar.
Six eggs, or seven if they are small.

Two mnds of flour, sified.

A grated nutmeg.

A tea-spoonful of powdered cinnamon.

A table-spoonful of rose-water.

Cat the butter into the flour, add the sugar and
spice, and mix them well together.

Beat the eggs, and pour them into the pan of
Hour, &c. Add the rose water, and mix the.whole
into a dough. If the eggs and rose-water are not
found sufficient to wet it,” add a very little cold wa-
ter. Mix the dough very well with a knife.

Spread some flour on your paste-board, take the
dough out of the pan, and knead it very well. Cut
it into small pieces, and knead each separately.
Put all the pieces together, and knead the whole in
one lump. Roll it out into a large square sheet,
about half an inch thick. Take a jagging-iron, or,

f you have not one, a sharp knife ; run it along
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the sheet, and cut the dough into long narrow slips.
Twist them up in various forms. Have ready an
iron pan with melted lard. Lay the crullers lightly
in it, and fry them of a- light brown, turning them
with aknife and fork, so as not to break them, and
taking care that both sides are equally done.

When sufficiently fried, spread them on a large
dish to cool, aad grate loaf-sugar over them.

Crullers may be made in a plainer way, with the
best brown sugar, rolled very fine,) and without
spice or rose-water.

They can be fried, or rather boiled, in a deep
iron pot. They should be done in alarge quantity
of lard, and taken out with a skimmer that has holes
in it, and held on the skimmer till the lard drains
from them. If for family use, they can be made
an inch thick.

They will keep several days, and be as good as

when fresh.
—_—

INDIAN BATTER CAKES.

A quart of sified Indian meal,

A handful of wheat flour, sified, > mixed,

Three eggs, well beaten,

2 table-spoonfuls of fresh brewer’s yeast, or4 of home-made yeast.
A tea-spoonful of salt,

A quart of milk.

Make the milk quite warm, and then put into it
the yeast and salt, stirring them well. Beat the
eggs, and stir them into the mixture. Then, grad-
uvally stir in the flour and indian meal.

Cover the batter, and set it to rise four or five
hours. Or if the weather is cold, and you want

" the cakes for breakfast, you may mix the batter late
the night before.

- S—
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Should you find it sour in the morning, dissolve
a small tea-spoonful of pearl-ash in as much water-
as will cover it, and stir it into the batter, letting it
set afterwards at least half an hour. This will take-
off the acid.

Grease your baking-iron, and pour on it a ladle-:
full of the batter. When brown on one side, turn
the cake on tbe other.

Indian batter cakes may be made in a plain and
expeditious way, by putting three pints of cold wa-
ter or cold milk into a pan, and gradually sifting
into it (stirring all the time) a quart of Indian
meal ixed with half a pint of wheat-flour, and a
small spoonful of salt.  Stir it very hard, and it may
be baked imwmediately, as it is not necessary to
set it to rise.

—————

JELLY CAKE.

Stir together till very light, a pound of fresh
butter and a pound of powdered white sugar.
Beat twelve eggs very light, and stir them into the
butter and sugar, alternately with a pound ofsifted
flowr.  Add a beaten nutmeg, and half a wine-glass
of rose-water. Have ready a flat circular plate of
tin, which must be laid on your griddle, or in the.
oven of your stove, and well greased with butter.
Pour on it a large ladle-full of the batter, and bake
it as you would -a buck-wheat cake, taking care to
have it of a good shape. It will not require turning.
Bake as many of these cakes as you want, laying
each on a scparate plate. Then spread jelly or
marmalade all over the top of each cake, and lay
another upon it.  Spread that also with jelly, and
so on till you have a gile of five or six, looking like

p .
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one large thick cake. Trim the edge nicely with a
penknife, and cover the top with poewdered sugar.
Or you may ice it; putting on the nonpareils or
sugar-sand in such a manner as to mark out the
cake in triangular divisions. When it is tobe eaten,
cut it in three-cornered slices as you would a pie.
—— .

si WAFFLES,
ix eggs. -
A pin% of milk.
A quarter of a pound of butter.
- A quarter of a pound of powdered white sugar.
A pound and a half of flour, sifted.
A tea-spoonful of powdered cinnamon. /

Warm the milk slightly. Cut up the butter in it
and stir it a little. Beat the eggs well, and pour
them into the butter and milk. Sprinkle in balf
the flour, gradually. Stig in the sugar, by degrees,
and add the spice. Stir in, gradually, the remain-
der of the flour, so that it becomes a thick batter.

Heat your waffle-iron ; then grease it well, and
pour in some of the batter. Shut the iron tight, and
bake the waflle on both sides, by turning the iron.

As the waffles are baked, spread them out sepa-
rately on a clean napkin. When enough are done
for a plate-full, lay them on a plate in two pilks,
buttering them, and sprinkling each with beaten
cinnamon. :

-

——

CREAM CAKES.

A quart of cream.

Four eggs.

Sifted flour sufficient for a thick batter,

A small tea-spoonful of pearl-ash, or a larger one of sal-zeratas.
A small tea-spoonful of salt.

v

Beat four eggs till very light, and stir them by
degrees into a quart of cream. Add, gradually,
enough of sifted flour to make a thick batter. Put
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in the salt. Dissolve the pearl-ash in as much
warm water as w:ll cover it, and stir itin at the last.

Bake the mixture in muffin-rings. Send the
cakes to table quite hot. Pull them open, and but-

ter them.
For these cakes sour cream is better than sweet.
—p——
DOUGH-NUTS.

Three pounds of sifted flour,

A pound of powdered sngar.

Three qnnroers of a pound of butter,

Four eg

Half a In e tea-cupful of best brewer’s yeast.

A pint amfa half of milk.

A tea-spoonful of powdered cinnamon.

A grated nutmeg. -
A table-spoonfhl of rose-water.

Cut up the butter in the flour. Add the sugar,
spice, and rose-water. Beat the eggs very light,
and pour them into the mixture. Add the yeast,
(half a tea-cup or two wine-glasses full,) and then
stic in the milk by degrees, so as to make it a soft

; dough. Cover it, and set it to rise.

When quite light, cut it into diamonds with a jag-
ging-iron or a sharp knife, and fry them in lard.
Grate loaf sugar over them when done.

—p—

FLANNEL CAKES, OR CRUMPETS.

T'wo pounds of flour, sifted.

Four eggs.

Three table-spoonfuls of the best brewer's yeast, or four and a
half of home-made yeast.

A pint of milk.

Mix a tea-spoonful of salt with the flour, and set
the pan before the fire. Then warm the milk,
and stir into it the flour so as to make a stiff batter.
Beat the eggs very light, and stir them into the yeast.
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Add the eggs and yeast to the batter, and beat all
well together. If it is too stiff, add a little more
warm wilk.

~ Cover the pan closely and set it to rise near the
fire. Bake it, when quite light.

Have your baking-iron hot.  Grease it, and pour
on a ladle-full of batter. Let it bake slowly, and
when done on one side, turn it on the other.

Butter the cakes, cut them across, and send them
to table hot.

——

RICE CAKES, FOR BREAKFAST.

Put half a pound of rice insoak overnight. Early
in the morning boil it very soft, drain it from the
water, mix with it a quarter of a pound of but-
ter, and set it away to cool. When it is
cold, stir it into a quart of milk. Beat six
eges, and sift half a pint of flour. Stir the egg
and flouralternately into the rice and milk. Hav-
ing beaten the whole very well, bake it on the grid-
dle in cakes about the size of a small dessert-plate.
Butter them, and send them to table hot.

——

SOFT MUFFINS.
Five eggs.
A quan"of mitk,
Two ounces of butter.
Two large table-spoonfuls of brewer’s yeast, or four of home-
made yeast.
Enough of sified flour to make a siiff batter.

Warm the milk and butter together. Beat the
eggs very light and stir them into the milk and but-
ter. Then stir in the yeast, and lastly, sufficient
flour to make a thick batter. )
- Cover the mixture, and set it to rise, in a warm
place, about three hours.
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When it is quite light, grease your baking-iron,
und your muffin rings. Set the rings on the iron,
and pour the batter into them. . Bake them a light
brown. When you split them to put on the butter,
do not cut them with a knife, but pull them open
with your hands. Cutting them while hot will
make them heavy.

e

ROLLS.

"Three pints of flour, sifted.

Two tea-spoonfuls of salt.

Four table-spoonfuls of the best brewer’s yeast, or six of home-
made yeast.

A pint of luke-warm water.

Half a pint more of warm water, and a little more flour to mix
in before the kneading.

Mix the salt with the flour, and make a deep hole
in the middle. Stir the warm water into the yeast,
and pour it into the hole in the flour. Stir it with
a spoon just enough to make a thin batter, and
sprinkle some flour over the top. Cover the pan,
and set it in a warm place for several hours.

When it is light, add half a pint more of luke-
warm water ; and make it, with a little more flour,
into a dough. Knead it very well for ten minutes.
Then divide it into small pieces, and knead each
separately. Make them into round cakes or rolls.
Cover them,. and set them to rise about an hour
and a half.

Bake them, and when done, let them remain in
the oven, without the lid, for about ten minutes.

Bread made in this manper will be found very
fine.

G*



SWEETMEATS AND JELLIES.
GENERAL DIRECTIONS.

In preparing sugar for sweetmeats, let it be e~ -
tirely dissolved, before you put it on the fire. If
you dissolve it in water, allow about balf a pint of
water to a pound of sugar.

If you boil the sugar before you add the fruit to
it, it will be improved in clearness by passing it
through a flannel bag. Skim off the brown scum,
all the time it is boiling.

If sweetmeats are boiled too long, they lose their
flavour and become of a dark colour.

If boiled too short a time, they will not keep well,

You may ascertain when jelly is done, by drop«
ping a small spoonful into a glass of water. If
it spreads and mixes with the water, it requires
more boiling. 1f it sinks in a lump to the bottom,
it is sufficiently done. This trial must be made
after the jelly is cold.

Raspberry jelly requires more boiling than any
other sort. Black currant jelly less.

Keep your sweetmeats in glass jars, or in those
of white queen’s-ware.

Always before you use it, dip your jélly-bag into
warm water. If dry, it absorbs too much of the
jelly. '
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GOOSEBDRRY JELLY.

“ Cut the gooseberries in hall, (they must be green)
and put them into a jar closely covered. Set the jar
in au oven, or pot filled with boiling water. Keep
the water boiling round the jar till the gooseberries
. are soft, take them out, mash them with a spoon,
and put them into a jelly bag to drain. When all
the juice is squeezed out, measure it, and to a pint
of juice, allow a pound of loaf-sugar. Put the
juice and sugar into the preserving kettle, and boil
them twenty minutes, skiroming carefully. Put
the jelly warm into your glasses. Tie them up with
brandy paper. :

Cranberry jelly is made in the saine maaner.
- ———

CALF’S-FEET JELL Y.

Fight calf’s feet.

hree quarts of water.
‘One pint of white wine,
Four lemons.
The whites of six eggs
An ounce of cinnamon.

A peund of loaf sugar btoken imo luwps.

Endeavour to procure call’s-feet, that have
been nicely scalded, but not skinned, as the skin
being left on, makes the jelly much firmer,

The day before you want to use the jelly, bod
the eight call’s-feet in three quarts. of water, till
the meat drops from the bone. When sufficiently
done, put it into a cullender or sieve, and let the
liquid drain from the meat, into a broad pan or
dish. Skim off the fat. Let the jelly stand till
next day, and then carefully scrape off the sedi-
ment from the bottom. It will be a firm Jelly, if
too much water has not been used, asd if it bas .

23

oy e ———
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boiled fong enough. If it is mot firm at first, it will
not become so afterwards when boiled with the
other ingredients. There should on no account be
more than three quarts of water,

Early next morning, put the jelly into a tin ket=
tle, or covered tin pan ; set it on the fire, and melt
it a little. T'ake it off, and season it with the cin-
namon slightly broken, a pint of wine, four lemons
cut in thin slices, and a pound of loaf-sugar,
btoken up.’

If you wish it high-coloured, add two table~
spoonfuls of French brandy. Mix all well to-
gether. Beat, slightly, the whites of six egge
(saving the egg-shell) and stir the whites into the
jelly.  Break up the egg-shells into very small
pieces, and throw them in also. Stir the whole
very well together.

Set it on the fire, and boil it hard five minutes,
but do not stir it, as that will prevent its clear~
ing. Have ready a large white flannel bag, the
top wide, and the bottom tapering to a point.*

Tie the bag to the backs of two chairs,or to the legs
of atable, and set a white dish or a mould under it.

After the jelly has boiled five minutes, pour it
hot into the bag, and let it drip through into the
dish. Do not squeeze the bag, as that will make
the jelly dull and cloudy. ‘

If it is not clear the first time it passes through
the bag, empty out all the ingredients, wash the
bag, suspend it again, put another white dish un~
der it, pour the jelly back into the bag, and letit-
drip through again. Repeat this six or eight times,
oruill it is clear, putting a clean dish under it
every time. If it does not drip freely, -move the
bag into a warmer place.

* Dip it into warm water,
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When the jelly has all dripped through the bag,
and is clear, set it in a cool place to congeal. It
will sometimes congeal immediately, and sometimes
not for several hours, particufarly if the weather is
warm and damp. If the weather is very cold you
must take care not to let it freeze. When it is
quite firm, which perhaps it will not be till even-
ing, fill your glasses with it, piling it up very high.

f you make it in a mould, you must either set the
mould under the bag while it is dripping, or pour
it from the dish into the mould while it is liqnid,
When it is perfectly congealed, dip the mould for
an instant in boiling water to loosen the jelly.
Turn it out on a glass dish.

This quantity of ingredients will make a quart of
jelly when finished. In cool weather it may be
made a day or two before it is wanted.

You may increase the seasoning, (that is, the
wine, lemon, and cinnamon,) according to your
taste, but Jess than the above proportion will not be
sufficient to flavour the jelly.

Ice jelly is made in the same manner, only not

. so stiff. Four calfs-feet will be sufficient. Freeze
it as you would ice-cream, and serve it up in glasses.

. ——
APPLE JELLY.

Take the best pippin, or bell-flower apples. No
others will make good jelly. Pare, core, and
quarter them. F.ay them in a preserving ket-
tle, and put to them as much water only, as will
cover thiem, and as much lemon-peel as you choose.
Boil them till they are soft, but not till they break.
Drain off the water through a colander, and mash
the apples with the back of a spoon. Put them
into a jelly bag, set a deep dish or pan uader it, and
squeeze out the juice.
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To every pint of juice, allow a pound of Joal-
sugar, broken up, and the juice of two lemons.
Put the apple-juice, the sugar, and the lemon-juice,
into the preserving kettle. Boil it twenty min-
utes, skimming it well. Take it inmediately from
the kettle, and pour it warm into your glasses, but -
hot so hot as to break them. When cold, cover
each glass with white paper dipped in brandy, and
tic it down tight with another paper. Keep them
i 2 cool place.

This jelly is very fine, when made of the Scarlet

or Siberian Crab Apple, and a large proportion of
lemon juice.

Quince Jelly is made in the same manoer, but do
not pare the quinces. Quarter them only.
—p

RED CURRANT JELLY.

Wash your currants, drain them, and pick them
from the stalks. Mash them with the back of a
spoon. Putthem into a jelly-bag, and squeeze it till
all the juice is pressed out. Dip your bag first in
warm water. .

To every pint of juice, allow a pound of the best
Joaf-sugar. Put the juice and the sugar into your
ketile, and boil them twenty minutes, skimming all
the while. Pour it warm into your glasses, and when
cold, tie it up with brandy paper. Jellies should
never be allowed to get cold in the kettle. 1f boiled
too long, they will lose their flavour, and become
of a dark coloor.

Strawberry, Raspberry, Blackberry, and Grape
Jelly may be made in the same maoner, and with
the same proportian of loaf-sugar.
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BLACK CURRANT JELLY.

Pick the currants from the stalks, wash and drain
them. Mash them scoft with a spoon, put them into
u bag, and squeeze out the juice. ‘l'o each pint of
juice, allow three quarters of a pound of loaf-sugar.
Put the juice and sugar into a preserving kettle,
and boil them about ten minutes, skimming them
well. Take it immediately out of the kettle. Put
it warm into your glasses. Tie it up with brandy
paper-.

The juice of black currants is so very thick, that
it requires less sugar and less boiling than any
other jelly.

Pan
GRAPE JELLY.

Pick the grapes from the stems, wash and drain
them. Mash them with a spoon. Putthem into the
preserving kettle, and cover them closely with a

e o

large plate. Boil themm ten mioutes. Then pour

them iato your jelly bag, and squeeze out the juice.
Allow a pint of juice to a pound of sugar. Put
the sugar and juice into your kettle, and boil them
twenty minutes, skimming them well.
Fill your glasses while the jelly is warm, and tie
them up with brandy papers.

———
PEACH JELLY.

Wipe the wool off your peaches, (which should

be free-stones and not too ripe) and cut them into
quarters. Crack the stones, and break the kernels
small.

Put the peaches and the kernels into a covered
tar, set them in boxlmg water, and let them boil till
jhey are soft.

-~ ———
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Strain them through a jelly-bag, till all the juice
is squeezed out. Allow a pound of loal-sugar to
a pint of juice. Put the sugar and juice into a
preserving ketile, and boil them twenty minutes,
skimnming careflully.

Put the jelly warm into your glasses, and when
cold, tie them up with brandy paper.

Plum, and green-gage jelly may be made in the
same manner, with the kernels, which greatly im-
prove the flavour.

——e
) RASPBERRY JAM.

Allow a pound of sugar to a pound of fruit.
Mash the raspberries and put them with the sugar
into your preserving-kautle. Boil it slowly for an
bour, skimming it well. Tie it up with brandy

paper.

All Jams are made in the same manner.
——

PRESERVED QUINCES.

Pare and core your quinces, carefully taking out
the parts that are knotty and defective. Cut them
into quarters, or into round slices. Put them into
a preserving Kkettle, and cover-them with the par-
ings and a very little water. Lay a large plate
over them to keep in the steam, and boil them till
they are tender.

Takeé out the quinces, and strain the liquor
through a bag. To every pint of liquor, allow a
pound of loaf-sugar. Boil the juice and sugar to-
gether, about ten minutes, skimming it well. Then
put in the quinces, and boil them gently twenty
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minutes, till they are soft enough for a straw to pierce
them. When the sugar seems to have com-
pletely penetrated them, take them out, put them
in a glass jar, and pour the juice over them warm.
Tie them up, when cold, with brandy paper.

In preserviag fruit that is boiled first without the su-
gar, it is generally better (after the first boiling) to let
it stand till next day before you put the sugar 1o it.

e
PRESERVED PIPPENS.

Pare and core some of the largest and finest pip-
pins. Put them in your preserving kettle,* with
some lemon-peel and all the apple-parings. Add
a very lile water, and cover them closely. Boil
them till they, are tender, taking care they do not
burn. Take out the apples, and spread them on a
large dish to cool. Pour the liquorinto a bag, and
strain it well. - Put it into your kettle with a pound
of loaf-sugar to each pint of juice, and add lemon
Juice to your taste. Boil it five minutes, skimming
it well. Then put in the whole apples, and boil
them slowly half an hour, or till they are quite soft
and clear. Try them with astraw, Put them with
the juice, into your jars, and when quite cold, tie
them up with brandy paper.

Preserved apples are only intended for present
use, as they will not keep long. .

Pears may be done in the same way, either
whole or cutin half. They may be flavoured eith-
er with lemon or cinnamon, or both. The pears
for preserving should be green.

* The use of hrass or bell-metal kettles i« now almost entirsly
swperseded by the euamelled ketles of irou lined with china, cafled’

preserving kettles ; brass aad bell-metal having always been objec-
tiouable on ;;coun: of the verdigris that colleeu{m them.
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PRESERVED PEACHES.

Take the largest and finest free-stone peaches,
before they are too ripe. Pare them, and cut
them in halves or in quarters. Crack the stones,
and take out the kernels, and break them in pieces.
Put the peaches, with the parings and kernels, into
your preserving kettle, with a very liitle water.
Boil them 1tll they are tender. Take out the
peaches and spread them on a large dish to cool.
Strain the liquor through a bag or sieve. Next
day, measure the juice, and to each pint allow a
pound: of loaf-sugar. Put the juice and sugar into
the kettle with the peaches, and bail them slowly
balf an hour, or till they are quite soft, skimming
all the time. Take the peaches out, put them into
your jars, and pour the warm liquor over them.
When cold, tie them up with brandy paper.

If boiled too long, they will look dull, and be of
a dark colour.*

If you do not wish the juice to be very thick, do
wot put it on to boil with the sugar, but first boil the
sugar alone, with only as much water as will dis-
solve- it, and skim it well. Let the sugar, in all
cases, be entirely melted before it goes on the fire.
Having boiled the sugar and water, and skimmed
it to a clear sirup, then put in your juice and fruit
together, and boil them tll completely penetrated
with the sugar.

“®To preserve peaches whole, pare them and thrust out the stones
with a skewer. ‘Then proceed as ahove, unly Llanch the kernels and
keep them whole.  When the peaches are done, stick a kernel inter
the hole of every peach, before you put them into the jars. Large.
fruit will keep best in broad shallow stoue pots.
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ANOTHER WAY OF PRESERVING PEACHES.

Takz large juicy ripe free-stone peaches, pare
them and cut them in quarters. Crack half the
stones, and blanch the kernels in scalding water,
Weigh the peaches, and to each pound allow a
pound of loaf-sugar. Mix them with the kernels,
tay them in a deep dish, o1 tureen, and mix with
them also the sugar. Cover them and let them
set all night.

In the morning put tke peaches and sugar with

- the kernels into a preserving kettle, and boil them

till soft and clear ; skimming them caréfully. Use
vo water ; as the juice that has been drawn ous
while they lay in the sugar will be sufficient.

When cold, put them into jars and tie them up’
with brandy-paper, leaving the kernels among
them. :

Green Gages and Plums may be done in this:
manner when quite ripe, using also half the kernéls.

——
PRESERVED CRAB APPLES.

Wash your fruit. Cover the bottom of your
preserving kettle with grape leaves. Put in the.
apples. ~ Hang them over the fire, with a very lite:
tle water, and cover them closely. Do not allow
them to boil, but let them simmer gently till they
are yellow. Take them out, and spread them on
a large dish to cool. Pure and core them. Pua-
them again into the kettle, with fresh vine-leaves -
onder and over them, and a very little water. .
Hang them over the fire till they are green. Da -
not let them boil. G
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Take them out, weigh them, and allow a pound
of loaf-sugar to a pound of crab-apples. Put te
the sugar just water enough to dissolve it. When
it is all melted, put it on the fire, and boil and skim
it. Then put in your fruit, and boil ihe apples till
they are quite clear and soft. Put them into jars,
and pour the warin liquor over themm. When cold,
tie them up with brandy paper. ‘

————
PRESERVED PLUMS.

Cut your pluins in half, (they must not be quite
ripe,) and take out the stones. Weigh the plums,
and allow a pound of loaf-sugar to a pound of fruit.
Crack the stones, take out the kernels and break
them in pieces. Boil the plums and kernels very
slowly for about fifteen minutes, in as little water
as possible. Then spread them on a large dish to
¢ool, and strain the liguor.

Next day make your sirup. Melt the sugar in
as little water as will suffice 1o dissolve it, (about

*a half pint of water to a pound of sugar) aad boil it
a few minutes, skimming it till quite clear. Then
ut in your plums with the liquor, and boil them
fteen minutes. Put them into jars, pour the juice
wver them warnn, and tie them up, when cold, with
brandy paper.

Plums for common use—are very good done in
molasses. Put your plums into an earthen vessel
that holds a gallon, having first slit each plum with
a knife. To three quarts of plums put a quart of
molasses. Cover them and set them on hot coals
jo the chimney corner. Let them stew for twelvo
hours or more, occasionally stirring them, and re~.
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newing the coals. The next day put them up in -
Jars. Done in this manner, they will keep till the -
next spring, ‘

et

Sirups may be improved in clearness, by addinﬁi
to the dissolved sugar and water, some white of .
egg very well beaten, allowing the white of one,
egg to two pounds of sugar. Boil it very hard,
(adding the egg-shells), and skim it well, that it
may be quite clear before you put in your fruit.

——p—

PRESERVED STRAWBERRIES.

Weigh ‘the strawberries after you have picked
off the stems. To each pound of fruit allowa -
pound of loaf-sugar, which must be powdered.
Strew hall of the sugar over the strawberries, and
let them stand in a cold place two or three hours.
Then put them into a preserving kettle over a slow
fire, and by degrees strew on the rest of the sugar.
Boil them filteen or twenty minutes, and skim
them well.

Put them into wide-mouthed bottles, and when
cold, seal the corks.

If you wish to do them whole, take them care-
fully out of the sirup (one at a time) while boil-
ing. Spread them to cool on large dishes, not let-
ting the strawberries touch each other, and when
cool, return them to the sirnp, and boil them a
little longer. Repeat this several times.

Keep the bottles in dry sand, in a place that is,
cool and not dump. )

Gooseberries, currants, raspberries, cherries and’
grapes may be done in the same wanner. The
»
H
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stones must be  taken from the cherries (which

should be morellas, or the largest and best red .

cherries ;) and the seeds should be extracted from
the grapes with the sharp point of a penknife.
Gooseberries, grapes, and cherries, require longer
boiling than strawberries, raspberries or currants.

——pee
PRESERVED PUMPKIN.

Cut slices from a fine high-coloured pumpkin,
and cut the slices into chips about the thickness of
a dollar. The chips should be of an equal size,
six inches in length, and an inch broad. Weigh
them, and allow to each pound of pumpkin chips,
a pound of loaf-sugar. Have ready a sufficient
number of fine lemons, pare off the yellow rind,
and lay it aside. Cut the lemons in half, and
squeeze the juice into a bowl. Allow a gill of
juice to each pound of pumpkin.

Put the punpkin into a broad pan, laying the su-
gar among it.  Pour the lemon-juice overit. Cov-
er the pan, and let the pumpkin chips, sugar and
lemon-juice, set all night. '

Early in the morning put the whole into a pre-
serving pan, and boil all together (skimming it
well) till the pumpkin becomes clear and crisp, but
not till it breaks. It should have the appearance
of lemon-candy. You may, if you choose, put
some lemon-peel with it, cut in very small pieces.

Half an hour’s boiling (or a litle more) is gen-
erally sufficient.

When it is done, take out the pumpkin, spread it
on a large dish, and strain the sirup through a bag.
Put the pumjkin into your jars or glasses, pour
sue sirup over it, and tie it up with brandy paper.
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If properly done, this is a very fine sweetmeat.
The taste of the pumpkin will be lost in that of the
lemon and sugar, and the sirup is particularly
pleasant. It is eaten without cream, like preserv-
ed ginger. It may be laid on puff-paste shells,
after they are baked. :

————e

PRESERVED PINE-APPLE.

Pare your pine-apples, and cut them into thick
slices, taking out the corc.

Weigh the slices; and to each pound allow
a pound of loaf-sugar.  Dissolve the sugar in
a very small quantity of water, stir it, and set it
over thefire in a preserving-kettle. Boil it ten
minutes, skimming it well. Then putintoit the
pine-apple slices, and boil them till they are clear
and soft, but not till they break. About half an
hour (ar perhaps less time) will suffice. Let them
cool in a large dish or pan, before you put them
into your jars, which you must do carefully, lest
they break. Pour the sirup over them. Tie
them up with brandy-paper. . -

ANOTHER WAY OF PRESERVING PINE-APPLES.

Having pared your pine-apples, slice them and
take out the core from the middle of each slice,
leaving a round hole. To each pound of pine-apple
allow a pound of loaf-sugar. Mix half the sugar
with the pine-apple, and let them lie in it all night,
or for several hours, to extract the juice. Then mix
thero with the remaining half of the sugar, and put
the whole into a preserving-kettle. Boil it till they -
are clear and tender, but not till the slices break.
Skim it well.  Set it away to cool, and then puttit
jnto large glass-jars tied up with branay-paper.
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A good test for pine-apples and other froit is to
pierce them with a straw. If the straw will go-
through without breaking, the fruit bas been long
enough on the fire.

——

PRESERVED CRANBERRIES,

Wash your cranberries, weigh them, and to each
pourd allow a pound of loaf-sugar. Dissolve the
sugar in a very little water, (about a half pint of .
water 1o a pound of sugar) and set it on the fire in
a preserving kettle. Bail it nearly ten minutes,
skimming it well. Then patin your cranberries,
and boil them slowly, till they are quite soft, aud
of a fine colour.

Put them warm into your jars or glasses, and tie
them up with brandy paper, when cold.

All sorts of sweetmeats keep better in glasses,
than in stone or earthen jars. When opened for
use, they should be tied up again immediately, as
exposure 1o the air spoils them.

+Common glass tumblers are very convenient for
jellies, and preserved small fruit.  White jars are
better than stone or earthen, for large fruit.

——

MOLASSES CANDY.

Two quarts of West-India molasses.

One pound of brown sugar.

The juice of two large | , or a tea-spoonful of strong essence

of femen.

Mix together the molasses and sugar—taking
care 1o use West-India molasses, which for this
purpose is much the best.

Put the mixture into a preserving-kettle, and bo#l

it for three hours over a moderate fire. When it is
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thoroughly done, it will of itself cease boiling. If
sufficiently boiled, it will be crisp and brittle when
cold. If not boiled enough, it will never congeal,

but will be tough and ropy : and must be boiled
over again.

While boiling, stir it frequentl), and take care
that it does not burn,  After it has boiled abovt two
hours and a half, stir in the lemon-juice or essence
of lemon. It will be improved by adding the yellow
rind of the lemon, grated so fine as not to be visible
whean boiled. If the lemon is put in too soon, all
the taste will be boiled out.

When it is quite done, butter a square tin pan
and pour the mixture into it to cool.

If you prefer it with ground nuts, roast a quart of

_them, and then shell and blanch them. Stir'the
ground-nuts into the mixture, a few minutes before
you take it from the fire. = Stir them in gradually.
In the same manner you may make it with almonds.
The almonds must be blanched, cutin pieces and
stirred in raw, when the molasses and sugar have
just done boiling.

If you wish to make it yellow, take some from
the tin pan while it is yet warm, and pull it out into -
a thick string between the thumb and forefinger of
both hands. Extend your arms widely as you pull
the candy backwards and forwards. By repeating
this for a long time, it will gradually become of a
light yellow colour, and of a spongy consistence.
When it is quite yellow, roll it into sticks ; twist
two sticks together, and cut them off smoothly at
both ends. Or, you may variegate it by twisting
together a stick that is quite yellow and one that,
not having been so much pulled, still remains
brown. :
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SPICED OYSTERS.

‘T'we hundred large fresh oysters.
A balf-pint of strong vinegar.
A nutmeg, grated.
dozen of cloves, whole.
Eight blades of mace, whole,
Twe tea-spoonfuls of salt, if the oysters ave fresh.
Two tea-spoonfuls of whole allspice.
As much eayenane pepper as will lis on the point of a knife.

s

Put the oysters, with their liquor, into a large
eartben pitcher. Add to them the vinegar and all
the other ingredients. Stir all well together. Set
them in the stove, or over a slow fire, keeping
them covered. Take them off .the fire several
times, and stir them to the hottom. As soon as

they boil completely they are sufficiently done ; if.

they boil too long they will be hard.

Pour them direetly out of the pitcher into a

pan, and set them away to ¢cool. They must not
be eaten till quite cold, or indeed till next day.
Let them be well covered.

——

Oysters in the shell may be kept all winter by
laying them in a heap in the cellar, with the con-
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tave sideupwards to hold in the liquor. Sprinkle
them every day with strong salt and water, and
then with indian meal. Cover them with mauing
or an old carpet.

——
STEWED OYSTERS.

Strain all the liquor from the oysters, and thick-
en the liquor with stale bread grated) which is
much better than flour) some whole pepper, and
some mace, Grate some nutmeg into it. Boil the
liqguor without the oysters,—adding a piece of
butter rolled in flour.

Lay a slice of buttered toast in the bottom of a
deep dish, and surround the sides with small slices
cut into three-corner or pointed pieces. All the
crust must be cut of from the toast.

Put the raw oysters into the dish of toast, and,
when the liquor has boiled hard, pour it scalding
bot over them. Cover the dish closely, and let it
set for five minutes or more, before you send it to
table, This will cook the oysters sufficiently, will
swell them to a larger size, and cause them to
retain more of their flavour than when stewed in
the liquor. :

Take care not to make it too thick with the
grated bread.

——
OYSTER SOUP.

‘Three pints of large fresh oysters,
“'Two table-spoonfuls of butter, rolled in flour.
A bunch of sweet herbs.

A saucer ful! of chopped celery.

A quart of rich milk.

Pepper to your tasie.
- Take the liquor of three pints of oysters.  Strain
it, and set it on the fire. Putinto it, pepper to
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your taste, two table-spoonfuls - of butter rolled in
flour, and a bunch of sweet marjoram and other
pot herbs, with a saucer full of chepped cclery.
When it boils,add a quart of rich wilk-~and as
soon as it boils again. take out the herbs, and put
in the oysters just before you send it to table.
Boiling them in'the soup will shrivel them and de-
stroy their taste. Toust several slices of bread.
Cut them into small squares, and put them into the
soup before it goes to the table.

——

FRIED OYSTERS.

For frying, choose the largest and finest oys-
ters. Beat some yolks of eggs, ,and mix with them
grated bread. and a small quantity of heaten nut-
meg and mace,and a liule salt. Having stirred this
hatter well, dip your aysters into it, and fry them in
lard, till they are of a light brown colour. Take
care not to do them too niuch. Serve them up hot.,

For grated bread, some substitute crackers
pounded to a powder, and mixed with the yolk of
egg and spice,

—tp——e
BAKED OR SCOLLOPED OYSTERS.

Grate a small loaf of stale-bread. Butter a
deep dish well, and cover the sides and bottom
with bread crums. Putin ball the oysters with
a litle mace and pepper. Cover them with
crams and small bits of butter strewed over
them. Then put in the remainder of the oysters.
Season them. Cover them as hefore with crums
and butter. If the oysters are fresh, pour in a lit-
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te of the liquor, If they are salt, substitute a little
water. Bake them a very shorttime. You may
cook them in the small scolloped dishes made for

the purpose.

—_—

OYSTER SAUCE.

When your oysters are opened, take care of all
the liquor, and give them one boil init. Then
take the oysters out, and put to the liquor half a
dozenblades of mace. Add to it some melted but.
ter, and some thick cream or rich milk. Put in
your oysters and give them a boil. As soon as
they come to a boil, take them off the fire.

——

PICKLED OYSTERS.

Four hundred large fresh oysters.

A pint of vinegar.

Eight spoonfuls of salt,

A pint of white wine.

Six table spoonfuls of whele black pepper.

Eight blades of mace.
[

Strain the liquor of the oysters and boil it, Then
pour it hot over the oysters, and let them lie in it
about ten minutes. Then take them out, and:
cover them. Boil the liquor with the salt, pepper, -
mace, vinegar and wine. When cold, put the.
oysters in a close jar, and pour the liquor over
them. Cover the jar very tight, and the oysters
will keep a long time.

If the oysters are salt, put no salt to the liquor.

1
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A-LA-MODE-BEREF.

A round of fresh beef, weighing from mghteen o twenty pounds,
A pound of (h;e fat ‘I)!fe bacon o; corned pork.

‘The marrow from the bone of the beef,

A quaner of a })ound of beef-suet, ; chopped together.

‘Two hundles of pot herbs, parsiey, thyme, small onions, &c. chop-

1-5? Iarge bunches of meebma!jo-% sufficient when powder-

ram, ed 10 make 4 table spoon-
Two bunches of sweet-basil fuls of each,

Two large nutmegs, .

Half an ounce of cloves, ¢ beaten to a powder.
Half an ounce of mace,

One table-spoonful of salt.

One table-spoonfitl of

Two glasses of Madeira wine.

Il your a-la-mode beef is to be eaten cold, pre-
pare it three days before it is wanted.

Take out the bone. Fasten up the opening
with skewers, and tie the meat all round with tape.
Rub it all over on both sides with salt. A large
round of beel will be nore tender than a small one.

Chop the marrow and suet together. Pound
the spice. Chop the pot-herbs very fine. Pick
the sweet-marjoram and sweet-basil clean from the
stalks, and rub the leaves to a powder. You must
have at least four table-spoonfuls of each. Add
the pepper and salt, and mix well together all the
sagredients that compose the seasoning.

Cut the fat of the bacon or pork into pieces
sbout a quarter of an inch thick and two inches
fong. With a sharp knife make deep incisions sl}-
over the round of beef and very near each other.
Put first a little of the seasoning into each hole,
then a slip of the bacon pressed down hard and
covered with more seasoning. Pour a little wine
into each hole.

When you have thus stuffed the upper side of
the beef, turn it over and stuff in the same man-
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ner the under side. If the round is very large, you
will require a larger quantity of seasoning.

Put it into a deep baking dish, pour over it some
wine, cover it, and let it set till next morning. It
will be much the better for lying all night in the
seasoning.

Next day put a little water into the dish, set it in
a covered oveny and bake or stew it gently for
twelve hours at least, or more if it is a large round.
it will be much improved by stewing it in lard.
Let it remain all night in the oven.

If it is to be eaten hot at dinner, put it in to stew

the evening before, and let it cook till dinner-time .

next day. Stir some wine and a beaten egg into
the gravy.

If brought to table cold, cover it all over with
green parsley, and stick a large bunch of, some-
thing green in the centre.

What is left will make an excellent hash the
next day.

———

TERRAPINS.

Having hoiled your terrapins for ten minutes,
take them out of the water and pull off the outer
shell. Then boil them again, till the claws be-
come tender.

Afterwards take them out of the inner shell, and
be careful not to break the gall, which must be
taken from the liver and thrown away : likewise
throw away the spongy part; all the rest being
fit to eat. .

Chut the terrapins into small pieces, put them into
a stew-pan, with a little salt, cayenoe pepper, and
some butter. After they have stewed a few min-
utes in the butter, pour in a very small quantity of
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water, in the proportion of a wine-glass-full to
each terrapin.

When they have stewed about ten minutes, add
some butter rolled in flour, and a glass of white
wine to each terrapin, and let them stew five min-
utes longer. Then take them from the fire.

Have ready some beaten’ yolk of egg, (allowing
one yolk for two terrapins.) stir it in, cover the
pan tightly, let it set for five or six minutes, then
put it into a tureen or deep dish and send it to

table.
——

A BONED TURKEY.

A large tarkey.
Three sixpenny loaves of stale bread.
One pound of fresh batter.
Four eggs.
One hunch of pot -herhs, parsley, thyme, and little onioas.
Two hunches of sweet-marjoram.
‘Two buaches of sweet-basil.
gv‘l‘;' an uree of clov
alf an ounce cioves,
A quarter of an ounce of mace, ; pounded fine.

A table-spoonful of salt.
A table-spoonful of pepper.

Skewers, tape, needle, and coarse thread will be wanted.

Grate the bread, and put the crusts in water to
soften. Then break them up small into the pan
of crumbled bread. Cut up a pound of butter into
the pan of bread. Rub the herbs to powder, and
bave two table-spoonfuls of sweet-marjoramn and
two of sweet basil, or more of each if the turkey
is very large. Chop the pot-herbs, and pound the
spice. Then add the salt and pepper, and mix all the
mgredients well together. Beat slightly four eggs,and
nirx them with the seasoning and bread crums.

Afier the turkey is drawn, take a sharp knife and,
beginning at the wings, carefully separate the flesh
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from the bone, scraping it down as .you'go j and
avoid tearing or breaking the skin. Next, loosen
the flesh from the breast and back, and then from
the thighs. It requires great care and patience to
do it nicely. When all the flesh is thus loosened,
“take the turkey by the neck, give it a pull, and the
skeleton will come qut entire from the flesh, as
easily as you draw your hand out of a glove.
The flesh will then be a shapeless mass. With a
needle and thread mend or sew up any holes that
may be found in the skin,

Take up a handful of the seasoning, squeeze it
hard and proceed to stuff the turkey with it, be-
ginning at the wings, next to the body, and then the
thighs.

If you stuff it properly, it will again assume its
natural shape. Stuff it very hard. When all the
stuffing is in, sew up the breast, and skewer the
turkey into its proper form, so that it will look as
if it had not been boned. ‘

Tie it round with tape anil bake it three hours
or more. Make a gravy of the giblets chopped,
and enrich it with some wine and an egg.

If the turkey is to he eaten cold, drop spoon
fuls of red currant jelly all over it, and in the
dish round it. :

A large fowl may be honed and stuffed in the
same manher. : R

A

taaininn
4 .

TOMATA KETCHUP.

Slice the tomatas. Put them in layers into a
deep earthen pan,and sprinkle every layer with salt.
Eet thewn stand in this state for twelve hourss Then
put them over the fire in a preserving kettle, and
simm;r them till they are quite soft. Pour them
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e 4 thin linen bag, and squeeze the juice from

them. Season the liquor to your taste, with grated

Borse-radish, a little gadic, some mace, and a few

cloves. Boil it well with these ingredients—and,

when cold, bottle it for use. -
————

AOLLARED PORK.

A leg of fresh pork, not large.
"ll‘wo tahle-spoonf‘t;’lll o; powdered sage.
'wo tahle-spoonfuls of sweet-marjoram,
One table-spoonful of sweet-basrl?or } powdered,
A Tmrler of an ounce of mace
Half an ounce of cloves, powdered.
Tvo nutmegs, b
" A bunch of pot-herbs, chopped small,
A sixpenny loaf of stale bread. :
Half a pound of butter, cut.up in the grated bread.
Two eggs.
A table-spoonful of sa't, '
A table-spoonful of black pepper.

Grate the bread. and having softened the crust
#n water, mix it with the crumbs, Prepare all the

other ingredients, and mix them well with the .

grated bread and egg.

“T'ake the bone out of a leg of pork, and rub the
meat well on both sides with salt. Spread the
seasoning thick all over the meat. 'Then roll it up
very tightly and tie it round with tape.

Put it into a deep dish with a little water, and
bake it two hours. If eaten hot, put an egg and
some wine into the gravy. When cold, cutit
down into round slices.

e

. STEWED MUSHROOMS.
Take a quart of fresh mushrooms. Peel them
and cnt off the stems. Season them with pepper

and salt. Put them into a sauce-pan or skillet, with
~alump of fresh butter the size of an egg, and suf_
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ficient cream or rich milk to cover them. Put on
the lid of the pan, and stew the mushrooms about
a quarter of andiour, keeping them well covered
or the flavour will evaporate. A

When you take them off the fire, have ready
one or two heaten eggs. Stir the eggs gradually
into the stew, and send it to table in a cover-

ed dlsh.

s

CHICKEN SALAD.

Two large cold fowls, either boiled or roasted.
The yolks of nine hard-boiled eggs.

Half'a pint of sweet oil,

Half a pint of vinegar.

A gill of mixed mustard.

A small tea-spoonful of cn_wnne pepper.

A small tea-spoonful of sa

Two large heads, or four imaH anes, of fine celery.

Cut the meat of the fowls from the bones, in
pieces not exceeding an inch in size.

. Cut the white part of the celery into pieces’
about an inch long. Mix the chicken and celery
well together. Cover them and set them away.

With the back of a wooden spocn, mash the
yolks of eggs till they are a perfectly smooth paste.
Mix them with the oil, vinegar, mustard, cayenne,
and salt.  Stir them for a long time, till they are
thoroughly mixed and quite smooth. The longer
they are stirred the better. When this dressing is
sufliciently mixed, cover it, and set it away.

Five minutes before the salad is to be eaten
pour the dressing over the chicken and celery, and
mix all well together. If the dressing is puton
long before it is wanted, the salad mll be tovgh
and hard.

This salad is very excellent made of cold tur.
key instead of chicken. ‘ ‘
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LOBSTER SALAD.

Take two large boiled lobsters. Extract all the
meat from the shell, and cut it up into very small
pieces.

Fo.: lobster salad, you must have lettuce instcad
of celery. Cut upthe lettuce as small as possible.

Make a dressing as for a chicken-salad, with the
yolks of nine hard-boiled eggs, half a pint of sweet
oil, half a pint of vinegar, a gill of mustard, a tea-
spoonful of cayerme, and a tea-spoonful of salt.
Mix all well together with a wooden spoon.

A few minutes before it is to be eaten, pour the
dressing over the lobster and letiuce, and mix it
very well,

: —

CHERRY BOUNCE.

Take a peck of morella cherries, and a peck of
black hearts. Stone the morellas and crack the
dtones, Put all the cherries and the cracked stones
into a demi-john, with three pounds of loaf-sugar
slightly peunded or beaten. Pour in two gallons of
double-rectified whiskey. Cork the demi-john,
and in six months the cherry-bounce will be fit to

pour off and bottle for use ; but the older it is, the
better..

o
BLACKBERRY CORDIAL.

Take the ripest blackberries. Mash them, put
them in a linen bag and squeeze out the juice. To
every quart of juice allow a pound of beaten loaf-
sugar. Put the sugar into a large preserving kettle,
and pour the juice on it. When it is all melted,
set it on the fire, and boil it to a thin jelly. When

. cold, toevery quart of juice allow a quart of brandy.
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Stir them well together, and bottle it for use. It

will be ready at once.
——

PEACH CORDIAL.

Take a peck of cling-stone peaches} such as
come late in the season, and are very juicy. Fare
them, and cut them from the stones. Crack alwut
half the stones and save the kernels. Leave the
remainter of the stones whole, and mix them with
the cut peaches; add also the kernels. Put the
whole into a wide-mouthed demi-john, and pour on

them two gallons of double-rectified whiskey. Add .

three pounds of rock-sugar candy. Cork it tightly,
and set it away for three months: then bottle it;
and it will be fit foruse. Tt will be improved in

clearness by covering the bottom of a sieve with.

blotting. paper (secured with pins) and straining

the cordial through it.
———

RASPBERRY CORDIAL.

To each quart of raspherries allow a pound of
loaf-sugar. Mash the raspberries and strew the
sugar over them. having first pounded it slightly, or
cracked it with the rolling-pin. Let the raspberries
and sugar set till next day, keeping them well
covered,then put them in athinlinen bagandsqueeze
out the juice with your hands. Toevery pintofjuice
aflow a quart of double-rectified whiskey. Cork
. it well, and set it away for use. It will be ready
in a few days.

Raspberry Vinegar (which, mixed with water,is
a pleasant and cooling heverage in warm weather)
is made exactly in the same manner as the cordial,
only substituting the best white vinegar for the
whiskey.
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GINGER BEER.

Putinto a kettle, two ounces of powdered ginger,
(or more if it is not very strong,) half an ounce of
‘cream of tartar, two large lemons cut in slices, two
pounds of broken loaf-sugar, and one gallon of soft
water, Simmer them over a slow fire for half an
hour. When the liguor is nearly cold, stir inte ita
Targe table-spoontul of the best yeast. After it has

fermented, bottle for use.
—ip——e

VEAST.

Haveé ready two quarts of boiling water; put into
it a large handful of hops, and let them boil twenty
minutes. Siltinto a pan a pound and a half of flour.
Strain the liquor from the hops, and pour half of it
over the flour. Let the other half of the liquid
stand till it is cool, and then pour it gradually into
the pan of flour, mixing it well. Stirintoit a large
tea-cup full of good yeast, (brewer’s yeast if you can
getit.) Put it immediately into bottles, and cork
1t tightly, It will be fit for use in an hour. It
will be much improved and keep longer, by putting
into each bottle a tea-spoonful of pearl-ash.

: _
COLOURING FOR ICING, &ec.

To make a red colowring for iting. Take twen-
ty grains of cochineal powder, twenty grains of
cream of tariar, and twenty grains of powdered
alum. Put them into a gill of cold soft water, and
hoil it very slowly till reduced to one half. Strain
it through thin muslin, and cork it up for use. A
very small quantity of this mixture will colour icing
of a beautiful pink. With pink icing, white nonpa-
reils should be used. ' )

END.
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VALUABLE
FAMILY BOOKS.

MUNROE & FRANCIS, Boston,and CHARLES 8. FRANCIS,
252 Broadway, New-York,

Have just published one of the best books for Aowsckecpers that Aas ever been
! s published, sw{‘ly,

THE COOK'S OWN BOOK and Housekeeper’s
Register : comprehending all valuabl ipts and directi for
cooking Meat, Fish, and Fowl, and for composing every kind of Soup,
Gravy, Pastry, Preserves, Essences, &c. that have been published or
invented during the last twenty years : With numerous arigival Re-
ceipts, and a complete System of Confectionery. To which is added,
Miss Leslie's Seventy-Five Receipts for Pastry, Cakes, and Sweet-
meats. Alphabetically arranged, and blank pages inserted for Fam-
ily Memorandums, .

O This work is a perfect culinary encyclopedia, there being few
words, or phrases, or receipts, that cannot be found in it ; and, with
the addition of Miss Leslie’s ** Seventy-five Receipts” nothing can be
wanted on the subjects above enumerated, embracing all the unprove
ments of modern times. To a confectioner, or a family who wish to
make any kind of preserves or sugar comfits, to the cook or the bouse-
wife, mistresses of families or their assistants, the rules found bere are
invaluable, The print is necessarily small but clear, for the purpose
of giving a great quantity of reading in a small compass. ‘T'he work
contains about 600 pages, and several thousand receipts, and is put at
A price which renders the purchase of a copy of it easy to any and ev-
ery family. ‘The paper is fine, & made to write upon.that housekeepers
may have an enduring place to record memoranda of any kind rela-
tive to domestic or culinary suhjecis ; and on the whole we need only
say, that if ladies found in this book only one or two receipts that would
assist them to promute the comfort of the table, the expense of the Look
would be amply repaid.

FOR THE LADIES.
The FLORIST’S MANUAL : designed as a popu-

lar Introduction to Vegetable Physiology and Systematic Botany, for
Cultivators of Flewers. With more than eighty beautifully coloured
engravings of Poetic Flowers. By Dr. Boukxk, late editor of the
Luernr);‘ agazine. Bound either in arabesque, or flowered muslin.

(5° There is a numerous class in this and every community, who
are unwilling 1o devote a long peried 0 the study of botany, who,
nevertheless, are desirous of knowing something of the subject. For
such is this book desigued. It has been aimed to divest the subject of
those technicalities, that have too ofien discouraged new beginuers in
this pursuit. There has of late been ifested in this country an in-
creasing taste for the cultivation of ornamental plants and fruits. 'I'be
taste for cultivating flowers seems to pervade all classes of sociely.
It is a pure taste, and argues well for the siate of feeling in our com-
munity. It bas been well remarked, that “ where flowers are seenin
the windows and about the dwellings even of the most humble, the in-
mates are seldom without some pretensions to refinement and taste.”—
itis a healthy, innocent, and gratifying amusement, aud particularly
fitted for the occupation of females.
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